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Look at the Expression on His Face! 


He has just received a letter from a satisfied customer who has congratulated 

him on the type of boxes he has just received from the National Box Com- 

pany. Wide awake customers are quick to note the added value that comes 

in a quality product. Sometimes they will take the time to let a manufacturer 
or a meat packer know that he has pleased 
them by shipping their goods in a superior 
type of container 


Superstrong Boxes fall in that class. So do the 
wirebound lard crates and the other kinds of wooden 
boxes made by 


NATIONAL BOX COMPANY 


General Offices: LLOL W. 38th St., Chicago 


Eastern Offices, LOIL Liberty Building, 


Room No, 625 


southern Office: 


—150 Nassau St., 


Natchez, 


New York City, 


Philadelphia 
N.. ¥ 
Miss. 














Quality in Edible Oils — One Way to Get It 


Described 
on pp. 17-18 
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mid “BUFFALO” 


Silent Meat Cutter 


Packers and sausage makers who 
have used other type cutters invari- 
with ably come back to the “BUFFALO” 


Silent Cutter when they want to pro- 
duce Quality Sausage. 













There must be a reason—Better 


Q li 
pant C UP Ling J ns more pr ofits. 
« 


Ask any of the following to whom 
we have just shipped our large cut- 
ters: 


Armour and Company, Shreveport, La. 
Central Market, Saginaw, Mich. 

Chicopee Sau. & Prov. Co., Chicopee, Mass. 
Adolf Feucht, Brooklyn, N. Y. 

Hull & Dillon Pkg. Co., Pittsburgh, Kans. 
John Kern & Son, New York, N.Y. 
Milwaukee Sausage Co., Chicago, Ml. 
Newberry Kosher Sau. Mfg. Co., Chicago, Il. 
New York Prov. Co., New York, N. Y. 
Geo. Koehler Co., Buffalo, N. Y,. 

John McKenzie, Burlington, Vt. 

Geo. and Wm. Schott, New Orleans, La. 
Superior Meat Prod. Co., Gary, Ind. 
Seyferth & Hermann, Newburgh, N. Y. 
Geo. Schumacher, Scranton, Pa. 

United Meat Co., Portland, Ore. 

White Prov. Co.. Brooklyn, N. Y. 

Geo. Weissinger, Pottsville, Pa. 

Zweigle Bros., Rochester, N. Y. 
Independent Pkg. Co., Hartford, Conn. 
Metzger Bros., Paducah, Ky. 

















“BUFFALO” 
Meat Grinder 


Saves 50% in time, labor and power. 
Increases Production 100% 


Large chunks of meat can be run thru 
the fine plate in one operation instead of 
two. 


Equipped throughout with roller bear- 
ings guaranteed not to heat. All bearings 
are interchangeable and can be replaced 
in a very short time. 


Impossible for meat or meat juices to 
work back into thrust bearing or oil to 
work out of bearing into the meat. 


Silent Chain Drive—absolutely noise- 
less. 


With a “BUFFALO” Grinder you can 
produce a better sausage as it does not 
heat or mash the meat. 


Write for large list of satisfied users and 
testimonial letters. 














JOHN E. SMITH’S SONS COMPANY 


Patentees and Manufacturers 


50 Broadway, Douglas Wharf, 4201 S. Halsted St., 
BUFFALO, N. Y. PUTNEY, LONDON, ENG. CHICAGO, ILL. 




















Be 
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Where they watch 
B.T.U.’s closely 


OBODY fights harder for a B.t.u. than 

the central station engineers— and in 

a large proportion of their big plants it is 

Johns-Manville Insulation that helps them 
achieve the last 1% of efficiency. 

They know, as every engineer should, that 
they can get remarkable insulation service from 
Johns-Manville. For we offer a line of insu- 
lating materials of every type, backed by an 
engineering staff that knows the insulations, 
knows industrial insulation problems and knows 
how to adapt one to the other. Whether 
you want a few feet of pipe insulation, or a big 
custom-built equipment job, keep thisin mind. 
JOHNS-MANVILLE Inc., 292 Madison Ave., at 41st St., N.Y.C 


Branches in all large cities 


For Canada: Canadian Johns-Manville Co., Ltd., Toronto 
JOHNS-MANVILLE 
INSULATIONS 

e) 


Threwee 








and Ws allied produce 
INSULATION 
BRAKE LININGS 
ROOFINGS 
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American (formerly 


—— processing Of erations where 
temperatures must be Right . 





The live hog should be washed in 90° temperature. After dehairing, a temper- 
F. water. The scalding vat should be ature of 100° F. should be used in the 
maintained at 146° to 147° F., for a bath. Cooling demands 30° F. And for 


higher temperature cooks the carcass. storage, the carcass should be sharp frozen 
Dehairing demands water of fixed, even and then held at 12° to 15° F. above zero. 


a AMERICAN 
INSTRUMENTS 











The absolute control of these process- American Instruments are the result of 
ing temperatures fixes the value of your 76 years of specialized experience. They 
product. Rely upon uncertain human are exact. They can’t forget. They re- 
regulation and you gamble with profits. duce labor costs and eliminate mistakes. 
Follow modern packers and use Amer- Catalogs R-49, B-49 and H-49, describ- 
ican Thermometers and Recorders and ing these instruments will be mailed 
you play safe! upon request. 

AMERICAN SCHAEFFER & BUDENBERG CORP. 
American (formerly Brooklyn, N. Y. 
Reform) Mercury Atlanta *Chicago *Los Angeles Tulsa *Pittsburgh 
Thermometer *Boston Cleveland Salt Lake City Bhiladelphia St. Louis 
Buffalo Detroit *Seattle *Stocks carried at these branches. 

















Specify Rempe Co. 
Coils and you 


A Coil for every 





Packinghouse 

















get the Best 1 requirement 
Quality a Service 
_ vee? 








Rempe Company “7223 Chicago, Il. 





Phone Kedzie 0400—0483 
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“BOSS” Prime Rendering >i. 


Is Replacing Wet Rendering Everywhere 








Vertical Tanks, as illustrated, with steam 
jacket and agitator, using vacuum pump for 
withdrawing and condensing moisture and 
odors, we have advertised and sold for years. 


Horizontal Tanks, with steam jacket and 
agitator, also using vacuum pumps for with- 
drawing and condensing moisture and odors, 
differ only in the construction. 


John P.. Harris, former Director of 
Practical Research, and Expert Renderer, says: 


Make No Mistake! 


“BOSS” Prime Rendering 
Is Perfected Dry Rendering 
and Not Modified Wet Rendering 
It alone produces the highest grade of rendered fats 


and cracklings with the maximum palatability and pro- 
tein content. 





Packers and Renderers 
Let Me Prove This To You 


Selling Melters only at lowest price, built in 
accordance with Purchaser’s specifications, is 
no criterion on rendering systems. Buyer may 
use his own, or our “BOSS” Prime Rendering 
System on Melters, as has already been done 
to save time and labor and produce higher 
grade fats and cracklings. 


Rendering heavy bones and chunks of meat 
is also best done with the “BOSS” Prime Sys- 
tem in “BOSS” Cookers, requiring no vacuum 
pump, but to obtain the maximum uniform 
yield in the shortest possible time, we recom- 
mend reducing material to uniform size. 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killin Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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Barrel Washer No. 106 





Belt Driven 


This Barrel and Tierce 
Washer is of most durable 
construction with steel 
sprockets and steel roller 
drive chain. The brush cores 
are made of best grade poplar 
which can be refilled many 
times, permitting Big Saving 
on brushes. 

Machine is equipped with 
steam syphon to heat water. 
Also spray pipe. 

Floor space 10x5 feet. 

H. P. required, 3. 

Weight, 3300 lbs. 


B. F. NELL & COMPANY 


620 W. Pershing Road 


Chicago, Ill. 


Manufacturers of Equipment and Supplies for the Meat Industry 











A Ham Cooker That Is Different 





This apparatus and the process to he vracticed therewith 
are protected by U. S. Letters Patent Nos. 1,226,147, dated 
May 15, 1917, 1,233,000 dated July 10, 1917, and 1,256,955 
dated February 19, 1918. 


The Globe Ham Cooker 


Licensed to manufacture under the 
Trescott Patents. 


What It Does 


Saves 3% to 5% in Shrinkage 
The Most Economically Operated 
Saves Labor, Fuel and Floor Space 
Improves Quality and Flavor 


Automatically Controlled 


Cooker does not need an attendant after 
once adjusted until cooking is finished. 

It will pay you to investigate this Im- 
proved Ham Cooker. 


Manufactured and sold by 


The Globe Company 


Mfgrs. of Packing House Equipment 
822-26 WEST 36th STREET 


CHICAGO 
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A Good Investment 


An outlay for Adelmann Ham Boilers 
is not an expense but an investment. 
The saving in shrinkage and superior 
product with resultant increased 
sales proves this. 


Leading packers and provisioners 
continue to equip with them exclu- 
sively. There must be a reason. 





Made in oval and square shapes 


Ham Boiler Corporation 


1762 Westchester Ave. New York City 
Factory: Port Chester, N. Y. 
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Ricledion the Sausage Cooking Problem 


The Latest Development in 
Sausage Cooking 


The Jourdan Process Cooker 


(Patent Pending) 
Not a Steam Box Not a Spray 


But a Temperature Controlled 


HOT WATER DOUCHE 


Perfected After Years of Experiments 





Cooks quicker and with absolute uniformity 
on the rail—on the cage—on the stick; colors 
while cooking when desired. Product not 
touched by human hands. Saves time and 
labor—quickly pays for itself. Improves 
product both in quality and appearance. Many 
other advantages make it a practical necessity 
in any sausage plant. 


Write Today for Full Details 


JOURDAN PROCESS COOKER CO., 814-832 W. 20 St., Chicago 














. Ce 


Uncle Jake says ) | 


——————— 


You cannot gauge the amount of religion in the pews by the horse- 
power of the machines at the door. 


Neither can you prove the truth or falsity of our statement that 
K.V.P. Genuine Vegetable Parchment is for the Packer the best 
protection made, unless you give. it a trial. 


Simply making paper is a mechanical job. Making 
paper like K.V.P. Genuine Vegetable Parchment is 
an art. Send us a trial order and then voluntarily 
and gladly you will be our customer for life. 


gle Yoke | 
| 






——————_—<——_—S 


KALAMAZOO VEGETABLE PARCHMENT C0, 
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Some time ago tne Wagner 
d Pastry Co., of Newark, N. J., b 
! wrote us as follows: “About 
3 years ago we purchased o 
f GMC Truck. It performed so 5 
) well that we bought three {| 
others, and then 2 more. Last 
month we placed an order for 
10. The repairs on these trucks 
have been practically nil. We 
are sure that $25 would cover 


allwe have paid for new parts.” 
LA. vw 

















These dentures paca cae 


te “Sein 


The ability of GMC Trucks to haul their 
loads, day after day and year after year, w/th 
a minimum loss of time is the direct result of 
General Motors great engineering and man- 
ufacturing facilities, plus years of experience 
in truck building. 





Improved wear-resisting, removable cylinder walls and 
positive high pressure lubrication to all bearing points in 
the engines; oversize transmission gears and shafts; over- 
size universal joints; oversize axles; pressed steel frames; 
springs of finer steel; electrical wires encased in wet-proof 
conduits;— 


These are but a few of the reasons for the wzusual re- 
liability of General Motors Trucks. 


Sold and Serviced Everywhere by Branches, Distributors and Dealers of 


GENERAL MOTORS TRUCK COMPANY 
Pontiac, Michigan 


A DIVISION OF YELLOW TRUCK AND COACH MANUFACTURING COMPANY 
GMC 1, 1 and 2) ton trucks 
GMC Big Brute 3}4 and 5 ton trucks GMC Big Brute 4 to 15 ton Tractor Trucks 
Yellow Cabs Yellow Coaches Yellow Light Delivery Trucks Hertz Drivurself Cars 
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ENTERPRISE 





0) (°) ?) 


6000 lbs. 


That’s the beef capacity of 
the fast cutting, smooth run- 
ning “Enterprise” No. 1166 
Chopper. 


It is fitted with a powerful 
15-h.p. motor that is cutting 
operating and labor costs and 
speeding production in many 
plants today. 


Distance from ring to floor 


THE ENTERPRISE MFG. CO. OF PA., Philadelphia, U.S.A. 


per hour 


permits carrier to be run 
under spout. Saves extra 
handling. 

Four of the famous “Enter- 
prise” knives and plates fur- 
nished, including knife and 
plate for cutting fat. 

Send for catalog illustrat- 
ing the “Enterprise” line. 
Seventy-two sizes and styles 
for every use. 








Iron Recessed Plate Press 


Filter Presses 


FOR LARD & OIL REFINERIES 
BEEF EXTRACT, GLUE & 
SOAP MANUFACTURERS 


Tankage and Curb Presses 


PACKING HOUSE MACHINERY 
AND EQUIPMENT 











Write for Information and Prices 
William R. Perrin & Company 
Fisher Building Chicago, Illinois 





Automatic Spring Cylinder 
Ham Retainer 











PACKERS 
GET * 


p> 


ee 


By Using Bannon Separators 
in the Rendering Plant 


The BANNON COMPANY 
32 Illinois St. BUFFALO, N.Y. 





Made of Monel Metal, 


galvanized or tinned sheet metal. 


Write us today for prices 


A. Rispel & Company 


Manufacturers of all types and sizes of ham retainers 


1617 North Winchester Ave., Chicago, IIl. 


This ham retainer is con- 
structed with springs that 
take up shrinkage while boil- 
ing. Saves shrinkage and 
makes solid hams. No repress- 
ing necessary. Hams hold 
together in any warm climate. 

















KRAMER 


Improved 


Hog Dehairing 
Machines 


L. A. KRAMER CO., 
111 W. Jackson Blvd., Chicago 

















Galvanized Steel 
Delivery Baskets 


Designed to meet packinghouse re- 
quirements. Folded and pressed from 
one sheet of 22 gauge galvanized 
steel, all in one piece; reinforced 
around the top with 7/16-inch steel 
rod. The handles are very substan- 
tial; placed on the end of the basket 
so that they will not injure or cramp 
the hand. 

The containers are made in one 
size only, 28 inches long, 14 inches 
wide and 11 inches deep; they will 
nest one inside the other and take 
up very little room when not in use. 

We emboss your name on the side 
of each container. 

Net price $2.75 each. In lots of 
24 or more, $2.50. F.O.B. Dubuque. 


Dubuque Steel 
Products Co. 


Dubuque, Iowa 


Sheet Metal Dept. 
Kretschmer Manufacturing Co. 








When you write the advertiser, mention THE NATIONAL PROVISIONER 
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Complies with Rae m8 Bale AsN:1) Write for Prices 


B. A.1. Requirements The King ef Nitrates Immediate Deliveries 


Double Refined Nitrate of Soda 


Prompt Shipment 


STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 
CHAUNCEY, NEW YORK SAN FRANCISCO, CALIFORNIA 
CHICAGO OFFICE: 111 W. WASHINGTON ST. 
































The most economical 
salt to use 


ACKERS tell us that Diamond 

Crystal, “The Salt that’s all Salt,” 
is the most economical salt they can 
use. 


MonoGervice (G. 
NEWARK NEW JERSEY ~. 


ARE package experts. They pro- 
duce merchandising packages for 
the leading meat packers and 
retailers. Packages that make 





Diamond Crystal comes in flakes which 
dissolve quickly, insuring even and 
thorough penetration of the meat. 
Again, these dry, loose flakes do not 
harden in the barrel. And Diamond 
Crystal is so pure and mild that you 
will always produce a high grade prod- 


uct that will build good-will with your 
trade. 


We should like to prove these facts, to 
prove that it will pay you to use Dia- 
mond Crystal Salt—by a practical 
demonstration at your plant. 


Diamond Crystal Salt Co. 
St. Clair, Michigan 


Since 1887, makers of 


“The Salt thats all Sat” 


Diamond C 





rystal 


two sales where only one was 
made before. If you have a 
package merchandising prob- 
lem let them assist you in solv- 
ing it. Send for samples of the 


cee 


feet The Package That | 
eae Sells ltsContents ae 


CREASEY 
ICE 
BREAKER 


























LEAN ICE without dirt and wood 

splinters is produced by the Creasey 
Ice Breaker. Cutter knives last longer 
with fine, uniformly broken ice, and out- 
put is increased. Breaker can be set 
where most convenient, as it comes com- 
plete with driving motor. 


COCHRANE CORPORATION 





3139 N. 17th St., Philadelphia, Pa. 











PATERSON PARCHMENT PAPER co. 


PASSAIC, NEW JERSEY 
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66 99 Genuine Double Refined Saltpetre (Nitrate of Potash) 
NIAGARA BRAND — se Double Refined Nitrate zs Soda ~e 


Also Refined Nitrite of Soda. All Complying with Requirements of the B.A.I. 


MANUFACTURED BY 
Established 1840 


BATTELLE & RENWIC 


K 80 MAIDEN LANE 
NEW YORK 














SHEEP | HOG | BEEF 








CASINGS 








Importers - Manafacturers - Exporters 


CALIFORNIA 
BY-PRODUCTS Co. 


Main Offices Eastern Branch 
985 Market St. 461 Eighth Ave. 
SAN FRANCISCO NEW YORE 


BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St, Johns St., Smithfield, E. C. Telephone Whitehall 9328 














OPPENHEIMER CASING CO. 


New York Importers and Exporters of Toronto 


ee al SAUSAGE CASINGS | dome ll 
Sydney CHICAGO, U. S. A. Tientsin 





Hammett & Matanle 
CASING IMPORTERS 
23 & 24 ST. JOHN’S LANE 
London, E.C.1. 


Correspondence Invited 








M. BRAND & SONS 


SAUSAGE CASINGS 


FIRST AVE. AND 49th ST. NEW YORK 





The Irish Casing Co. 


exporters, importers 

SAUSAGE CASINGS 
Arbour Hill, Dublin, Ireland 
Sheep Casings a Specialty 








S. OPPENHEIMER & CO. 


Sausage Casings 
Chicago, 2700 Wabash Ave. London, 47 St. John 8t., Smithfield 
Hamburg 8—Luisenhof 73 Boulcott St., Wellington 


96-100 Pearl St., New York 





San Francisco Casing Co. 


SAUSAGE CASINGS 


1500 Evans Ave. 
San Francisco, Calif. 








EARLY & MOOR, Inc. 
SAUSAGE CASINGS 159, Blackstone St. 


Boston Mass. 


“The Skins You Love to Stuff’’ 


Importers 
Exporters 





WEW YORK BUTCHERS’ SUPPLY CO. , Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 
513 Hudson St, NEW YORK, N. Y. 








M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 
Established 1903 12 COENTIES SLIP, NEW YOR 





Tel. Rhinelander 4817 


Importers and Exporters 


SAUSAGE CASINGS and SPICES 
401-3 East 68th St. New York City 








J. H. BERG CASING CO. 


Exporters 


Chicago, Ill. 


Sausage Casings 


Importers 


946 W. 33rd St. 








PHONE GRAMERCY 3665 


Schweisheimer & Fellerman 
IMPORTERS and EXPORTERS OF 
usage Casings 
Selected Hog and Sheep Casings a Specialty 
Ave. A, cor. 20th St., New York, N. Y. 


Sausage Casings 


HARRY LEVI & COMPANY 


Importers and Exporters 


S42 WEST LAKE STREET CHICAGO 








Los Angeles Casing Co. 


714-16-18 Dacommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 











Massachusetts Importing Company 
Importers | HIGH GRADE SAUSAGE CASINGS __ Exporters 
Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 














MANUFACTURERS 


mers CONSOLIDATED BY-PRODUCT CO. ™ =~ 


BUYERS OF 


Calf Sking 


West Philadelphia Stock Yards 
30th and Race Streets 


Beef Weasands a Specialty 
IMPORTERS OF 
Philadelphia, Pa. ish Grade Hog and Sheep 
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ST. LOUIS NEW YORK ESTABLISHED 1853 BUENOS AIRES HAMBURG 


SAYER & COMPANY, Inc. 


Peoria and Fulton Sts., Formerly Wolf, Sayer & Heller, Inc. CHICAGO, ILL. 


Sausage Casings and Sausage Room Supplies 















































New York Lond burg Montreal Sydney Christ Church, N. Z. 
THE INDEPENDENT CASING & SUPPLY COMPANY | Samu’ 7/48"? eure 
1335-1347 West 47th St., Chicago Hammerbrookstr 63/67 2, Hamburg ae Re BLOF Tes OS Pee 
SAUSAGE CASINGS CASINGS PRODUGE 0, Ine, 
aeedleourivinssen EXPORTERS 80, Pearl St. New York City 
THE DRODEL CO., Inc. Chicanos ta aie Wg 
Import Sausage Casings Export and Hog Casings 
336 Johnson Ave. Brooklyn, N. Y. ibe onknin aie 
F. M. Ward J. Schnell 
Sewed Casings Exclusively SCHAUB&CO. 
National Specialty Co. Hamburg 27, Germany 
61 E. 32nd St. Chicago, Il. 


Importers of all kinds of 
Packing House Products 


Branch Houses All Over 
Northern Europe 








Established 1868 
H. Leube, Sr. H. Leube, Jr. 


Sole Proprietors 
Correspondence Solicited 


THE OHIO SALT CO. Own ppg on the 
WADSWORTH, OHIO 


WE ie 


CASING HOUSE 
Benrn. Leviz Co., Inc. 


NEW YORK CHICAGO LONDON 
BUENOS AIRES A ma! WELLINGTON 
00 a mY a 9 U0 8 























teteeeeeeny 


r 





Selected Sausage Cas SINGS , 


Hoo | - Beef: Shee 2) ss spe 


SELL C TED 


‘ cin} S Kp os =e S. A. tN) W. Monroe St. Ghee aco 
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Shrouding Pins 
To Clothe Beef 


Turn out your beef 
sides the new way— 
bright, fresh and 
clean! 


Made from tempered 
spring wire with 
new style washer to 
prevent tearing 
cloth. 


Write for Samples 


We manufacture springs 
for all purposes, from 
brass — bronze — monel 


metal and steel. 
Also made with- 
out washers 


Muehlhausen Spring Co. 
5841 So. Loomis Blvd. 
Chicago, IIl. 





The Clean Cut Tells the Story 


The man who is cutting up carcasses all day knows 
why Foster Bros. Splitters are preferred. It is be- 
cause no other tool will do the work as cleanly, 
quickly and easily as will Foster Bros. Splitters. 


The favorite with packers for many years, and con- 
stantly becoming more popular. Made in all styles 
and sizes to meet every demand. 


—They are Standard— 


THE BRAND IS FOSTER BROS. 





If your supply house cannot 
furnish prices and full infor- 
mation, write to us direct. 





Chicago } 
Pattern § 





Beef 


ae JOHN CHATILLON & SONS Splitter 
Pork Established 1835 
Splitter 


Manufacturers of Scales and Butchers’ Supplies 
85-99 Cliff Street New York City, N. Y. 








Write us for informa- 
tion and prices on 


H. & H. Electric Ham Marking Saw 
H. & H. Electric Pork Scribing Saw 
H. & H. Electric Beef Scribing Saw 
H. & H. Electric Fat Back Splitter 
Calvert Bacon Skinner 
United Improved Sausage Molds 
Monel Metal Meat Loaf Pans 
Adelmann Ham Boiler 
Jelly Tongue Pan 
Maple Skewers 
Knitted Bags 


Best & Donovan 


332 South Michigan Blvd. 
Chicago, IIl. 





WEST CARROLLTON 


GENUINE VEGETABLE PARCHMENT 


S not affected by moisture. It is, therefore, the 


best paper known for wrapping meats, butter, 
lard and fish. 


West Carrollton Genuine Vegetable Parchment 
may be ordered plain, or we will print it special for 
you. It is also available in sheets of any convenient 
size, or in rolls. The price is very reasonable. 


May we send samples and quote on your require- 


ments? 
* \ce 


West Carrollton Parchment Cb. 
West Carrollton. Ohio. 

















Standard 1500-Ib. 
Ham Curing Casks 





Write for Prices and Delivery 
WARSAW, 
Bott Bros. Mfg. Co. ILLINOIS 





BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
WRITE US FOR INFORMATION AND PRICES 


Wynantskill Mfg. Company 
TROY, N. Y. 
Fred K. Higbie Supply Co., Rep., 360 N. Michigan Ave., Chicago, IIl. 








WANTED 
TANKAGE—AIl Grades 
GEO. H. JACKLE 


40 Rector St. New York 











Thomson & Taylor Company 
Recleaned Whole and Ground 


Spices for Meat Packers 


CHICAGO, ILLINOIS 

















~* 
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Will the “Fire Fly” 
in Your Hatch— 
Someday Burn You Out? 


Nobody knows. 

It is always the unexpected that happens. 

But why take a chance when you don’t have to? 

Plants are going up in smoke so continually that Fire Underwriters 
are being “appalled.” 

Old Mr. “Fire Fly” in Elevator Hatches is doing his share. Double Geared 

The Ridgway Elevator runs by virtue of water driven by old Daddy 
Steam, the philanthropist. 

There is no fire in the hatch when the elevator goes by Steam—Hy- 
draulic (or Air). 

The fire fiend cannot burn you down with his little “fireflies” when 
you equip with Ridgway Elevators. 

This is one of the reasons the finest concerns all over the land get 
Ridgway Elevators. Great concerns like this bunch. 





Standard Oil Co. Standard Underground Lukens Steel Co. 

Cluett, Peabody & Co. Cables Co. Procter & Gamble Co. 

H. J. Heinz Co. (‘57’’) John Wanamaker (Ivory Soap) 

Crane & Co. (Dalton) John Morrell & Co. E. Il. du Pont de Nemours 
Packard Motor Car Co, Christie Brown & Co, & Co, 

United Gas Imp. Co. (Toronto) United States Gov’t 

Larkin & Co. (Buffalo) Firestone Tire & Rub. Co. Sears, Roebuck & Co. 
General Electric Co. Consolidated Gas Co, United States Steel Co. 
Penn. R. R. CN. Y.) Westinghouse Elec. & 
International Harv. Co, Remington Typewriter Co. Mfg. Co. 


It is the Big Important Plants who 
“HOOK ’ER TO THE BILER” 


Craig Ridgway & Son Co. 


Over 3,000 in daily use COATESVILLE, PA. Direct Acting 











ais 




















Sturdy, Rugged Presses 
for Long, Efficient Service 


We Build Hydraulic Curb Presses of Every Type for 


Tallow, Animal Oil, Lard, Fertilizer Plants, Poultry Feed, 
Soap Factories, Etc. 








- 


No special preparation of material is necessary with these presses. 
They will compress any material that can be placed in the curb, with- 
out danger of breaking machine. 








Southwark Curb Presses can be furnished in capacities ranging 
from 150 to 1,130 tons. 

The press illustrated is equipped with stripper rams which auto- 
matically eject the cakes of compressed material from the curb, after 
the pressing operation is completed. 


SOUTHWAR 


UN DRY AND MACHINE ' 
oO Co 
PHILADELPHIA.PA. 





100 E, SOUTH ST. 434 WASHINGTON AVE. 343 S. DEARBORN ST. 
AKRON, OHIO PHILADELPHIA, PA. CHICAGO, ILL. 
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Strong Re-enforcement 
Where Strength Is 
Needed 


Prompt Delivery from 
Stocks Carried in Hill 
City, Minn., and Chicago 





Place Your Contracts 


for 


National Woodenware Lard Tubs 


Your demands necessitate tubs of strength—made from sub- 
stantial woods—built to give service. To fulfill these require- 
ments requires the resources of a manufacturer who has at his 
command the finest of woods. 


Located in the heart of Minnesota forests, we have available the 
best hard and soft woods—so necessary to the making of serv- 
iceable tubs. Thorough kiln drying prevents shrinkage and 
reduces waste. 


Write us your requirements and we will furnish quotations 
Prompt delivery from stocks carried in Hill City, Minnesota, 


Chicago, Kansas City, So. Omaha, Fort Worth, Oklahoma 
City and St. Paul. 


NATIONAL WOODENWARE COMPANY 


West 43rd Street and South Racine Avenue 
CHICAGO 
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How to Get Quality in Edible Oils 


Deodorization Is One of Processes 
Which Must Be Properly Handled 
To Obtain a High-Grade Product 








In the production of edible oils 
much depends on the process known 
as “deodorization.” The better the 
raw product, the better deodorized oil 
will be produced. 

But the best of raw product can 
be spoiled in the process of deodoriza- 
tion. On the other hand, improve- 
ment can be made in lower grades of 
oil by proper deodorization. 

Even modern equipment and the 
best methods do not always guarantee 
the production of a properly-deodor- 
ized oil. Equipment must be in- 
stalled and operated under expert 
supervision if a high-grade product 
is to be assured. 

What, then, is the best method: of 
deodorizing vegetable oils? 


Why Oils Are Deodorized. 


Edible oils are deodorized to get rid 
of objectionable odors and _ flavors. 
These objectionable features are con- 
tained in some volatile fatty acids 
that must be distilled off. 

Heat is used for this purpose. The 
original method used for deodorizing 
was to blow the oil with steam in an 
open vat. Later a sealed tank was 
used, then the vacuum system, and 
finally the dirct heat system. 

In the vegetable oil industry—as 
in the meat packing industry in the 
past—there was a tendency toward 
secrecy, and the methods used by in- 
dividual companies were often care- 
fully guarded. Had there been an 
interchange of ideas among operators 
great improvement would have re- 
sulted, each manufacturer profiting 
by the experience of the other. 


A New Method in Use. 


The direct heat system has only re- 
cently come into more general use, 
although it is not a new method. 

This system of deodorization is one 
of the practices long kept secret. 
It is believed by many to give the 


best results in deodorization, produc- 
ing an oil of much higher grade than 
that deodorized by the steam or 
super-heated steam methods. 

These steam methods of distilling 
off the volatile fatty acids are re- 
garded as faulty because it is impos- 
sible to secure high enough temper- 
atures. Direct heat has the advan- 
tage of being easily controlled, reduc- 
ing processing time, and it is more 
efficient and produces better results. 

However, its advocates admit that 
this system should not be installed 
unless a strong operating staff and 
competent technical knowledge and 
experience are available. 

Should the men employed in the 
deodorizing department lack experi- 
ence, then some sort of a “fool proof” 
system should be installed. This 
would be a type of “indirect heating 
system,” which will be described in a 





Best Oil Gets 
the Best Price 


Are your edible oils bringing 
the highest price on the market? 

If not, is it because they are of 
poor quality due to faulty deodor- 
ization ? 

Great care must be taken in 
handling, as the best of oil can 
be spoiled in the deodorizing pro- 
cess, 

Direct heat produces a fine oil. 
But don’t try to use this system 
without experienced help. 

If your staff is not experienced, 
then get a “fool proof” system. 

But don’t lose money and repu- 
tation by producing “off quality” 
oil. 

THE NATIONAL PROVISIONER 
will present a series of informational 
articles on handling edible oils by a 


well-known refinery expert, the first 
of which appears on this page. 











future issue of THE NATIONAL PrRo- 
VISIONER. 


Early as well as more modern practices in 
deodorizing oils are briefly traced in the fol- 
lowing article by a man of technical and 
ig practical experience in the field of edi- 

le oils. 


Direct Heat Method of Deo- 
dorizing Edible Oils 


By John P. Harris 

In the art of refining crude vegetable 
oils for edible use, the key process is 
that which is commonly known as deodor- 
izing. 

Deodorizing is heating the oil to get 
rid of the objectionable odors. The oil, 
which has already been neutralized and 
decolorized, is now heated in a large treat- 
ing vessel to a point at which, in the 
presence of steam which is passed directly 
through the body of the oil, the more 
volatile fatty acids, containing the objec- 
tionable color and odors, are distilled 
away from the main body of the oil. 

This leaves the oil sweet, bland and 
white, and thus suitable for use as a cook- 
ing or salad oil, or to be hydrogenated 
or mixed with other fats to produce 
shortening or margarine. 

Proper Preliminary Preparation. 

Although this process of deodorizing is 
most vital, requiring the utmost skill in 
manipulation, it must be remembered that 
the best deodorized oil cannot be produced 
from oil which has not been properly 
treated in the preliminary neutralizing and 
decolorizing processes. 

Up to the ‘present time, the good old- 
fashioned method of neutralizing oil has 
been by the addition of a slight excess of 
sodium hydroxide solution (about 1.115 
sp. gr.) to the oil under agitation. The 
resultant solid sodium soap is precipitated, 
and being solid is easily separated. 

Yet all oils which are commonly re- 
fined consist of a number of different fatty 
acids combined with glycerides. In addi- 
tion to the solid sodium soap produced 
by the saponification of most of these 
fatty acid glycerides, there is a certain 
small amount of soap produced which is 
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soluble in the oil itself, especially at high 
temperatures. If this soluble soap is not 
eliminated by washing or by filtration at 
low temperatures, in combination with 
cleansing earth, the oil can never be 
properly deodorized. 


_{[This important process of cleaning edible 
oil prior to deodorizing has no place in this 
article, and will appear as a separate article 


in a later issue of THE NATIONAL PRO- 
VISIONER.] 


Proper Vessels for Deodorizing. 


Now, assuming that full precautions 
have been taken in cleaning the oil, and 
that it is in good condition for deodoriz- 
ing when it enters the deodorizing vessel, 
the greatest possible care must be exer- 
cised in order to produce a perfectly de- 
odorized oil. 

The earliest records of deodorizing show 
that the treating vessels used were made 
of steel, and although attempts have been 
made to substitute tin-lined steel and 
glass-lined steel, yet plain steel is still 
found to be the most practical. 

It was contended that steel had a dis- 
coloring effect upon the oil. Yet experi- 
ence has proved that, after considerable 
use, the pores of the steel become 
thoroughly impregnated with oil, so that 
this discolorizing effect is actually pre- 
vented. 

On the other hand, tin lining breaks 
away from the steel when in constant use 
at high temperatures, and glass lining is 
fragile and chips off easily. So, for all 
practical purposes, steel vessels have 
proven most satisfactory. 


Early Forms of Deodorizing. 

It has been long generally accepted that 
— with steam is a real purifier for 
oil. 

Early refiners of edible oil, there- 
fore, used vertical partially-closed top 
tanks, which retained the oil within the 
vessel while it was being blown and 
violently agitated. with live steam, yet 
which were provided with a top centre 
exhaust connected with a goose neck, and 


usually baffled (see Fig. 1), whereby the 


steam and the entrained fatty acids or oil 

were exhausted into the atmosphere. 
Meanwhile the oils were heated by 

means of closed coils. Steam at 125 Ibs. 
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pressure was ordinarily used both in the 
coils and for blowing the oil, whereby it 
was possible to produce a maximum tem- 
perature of about 345° F. at the close of 
the operation. 

Gradually it began to be recognized 
that, although the oil was actually some- 
what benefitted in flavor after 5 to 7 hours 
of blowing with steam, this temperature 
was not high enough to produce really 
satisfactory results. 

Superheating the Steam. 

The next step forward by those re- 
finers who desired to improve their prod- 
uct was that of superheating the steam, 
using a separately fired steam superheater, 
and about 200° F. of superheat for the 
steam, which was used in blowing the 
oil, whereby temperatures up to 400° F. 
were obtained. 

3ut the higher the temperatures the 
more the oil was exposed to danger of 
oxidation. So some refiners installed tanks 
which were capable of withstanding a high 
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vacuum, and which were connected to a 
condenser and other vacuum creating ap- 
paratus (see Fig. 2), whereby deodorizing 
became a true steam distillation process 
under vacuum, and oxidation was mini- 
mized. 

This operating under vacuum also had 
the highly-desirable effect of sharply re- 
ducing the boiling point of the fatty acids, 
just as it does the boiling point of water. 

Under a 26 in. vacuum water boils at 
108° F., or 104° F. lower than at ordinary 
atmospheric pressure. Thus the introduc- 
tion of the vacuum had the effect of 
greatly increasing the efficiency of the 
heating. 

When it is considered that in manufac- 
turing red oil, stearic acid and other fatty 
acids by means of steam distillation it is 
necessary to use temperatures consider- 
ably in excess of 400° F. in conjunction 
with a high vacuum, it can readily be ap- 
preciated how futile it is to attempt to ob- 
tain perfect, or even a fairly good deodor- 
ized oil, when using temperatures under 
400° F., or when using a low vacuum, or 
when operating at atmospheric pressure. 

Direct Heat Deodorizing. 

Of course, such temperatures are not 
easily produced by the means which manu- 
facturing plants ordinarily have at hand. 

If produced by closed steam in coils, it 
means high pressure (in excess of 150 
Ibs.) If produced by means of open 
steam, it means a high degree of super- 
heat. 

Both methods mean long processing and 
low efficiency, with a consequent heavy 
cost of labor and fuel, so that what is 
generally known as the “direct heat” sys- 
tem has found favor. 

By this system the temperature of the 
oil itself is raised by passing it directly 
through a heating furnace (see Fig 3), 
and thus quickly and efficiently bringing it 
up to the desired heat. 

The outstanding advantages of this sys- 
tem are: 

1. Proper temperature control easily 
maintained. 

2. Processing time reduced, with conse- 
quent saving in labor. 

Fuel losses minimized and the fullest 
possible operating efficiency secured. 


Dangers of Direct Heat System. 
When properly operated, this system 
(Continued on page 34.) 
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FIG. 3 


PROGRESS IN THE METHOD OF DEODORIZING EDIBLE OILS. 


Fig. 1—Partially closed tank, with top center exhaust, for deodorizing by steam. 


Fig. 


2—Tank for deodorizing oils by steam distillation under vacuum. 


Fig. 3—Direct heat system. Temperature of oil raised rapidly by passing through heating furnace. 
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More Hogs Predicted for Next Winter 


An increase of 3,500,000 to 4,000,000 
hogs in the first half of 1927 over the 
same period of 1926 is predicted by 
the U. S. Department of Agriculture 
as a result of the reported plans for 
fall breeding in the 11 Corn Belt 
states. 

The department’s June 1 pig survey 
for the corn belt indicates a steadily 
increasing tendency toward more 
hogs. However, the effect of this 
may not be felt until the closing 
months of 1926, and to an increasing 
extent in 1927. 

An increase of about 3% per cent is 
noted in the number of sows farrowing 
during the past spring over those farrowed 
a year ago, reduced slightly by a decrease 
of % of 1 per cent in the number of pigs 
saved. 

A minimum increase of 25 per cent in 
the number of sows bred or to be bred 
for fall farrow, and a maximum of 36.4 
per cent, is brought out by the survey. 
This would mean at least an additional 
700,000 sows farrowing in the fall of 1926. 
Whether or not the summer runs will be 
reduced by this number is a matter of 
speculation. 


Statement of the Survey. 
The detailed statement of the June 1 
survey of the Corn Belt states is as fol- 
lows: 


A small increase in the number of sows 
farrowed this spring, a small decrease in 
pigs saved, and a large increase in sows 
bred to farrow this fall, all compared to 
last year, is shown by the June lst pig 
survey for the 11 corn belt states. This 
survey was made by the department of 
agriculture through the rural mail carriers 
of the post office department and shows 
the actual numbers as reported by farmers. 

The number of sows farrowed was re- 
ported as 3.5 per cent larger in the spring 
of 1926 than in 1925, with every state 
showing an increase but the greatest in- 
crease being only 6.6 per cent. The sur- 
vey in December, 1925, indicated the num- 
ber of sows bred or to be bred as 11.1 
per cent larger than the number farrowed 
in the spring of 1925. This spread of 7.6 
between the December breeding intentions 
and sows actually farrowed agrees fairly 
closely with the spread shown for the 
spring crop in previous years. 

Number of Pigs Saved. 

The number of pigs saved is reported 
as ¥% per cent smaller this spring than last. 
This reduction is due to smaller average 
number of pigs saved per litter, which was 
5.34 this year and, 5.78 last. All states 
except one reported smaller litters than 
last year, the largest decrease in size of 
litters being in the early farrowing states 
east of the Mississippi. Weather condi- 
tions in March and early April were much 
less favorable than last year. After the 
middle of April weather conditions were 
quite good both years, which resulted 
in litters this year more nearly equal with 
last in states west of the Mississippi River, 
where farrowings are normally later. 

The number of sows bred or to be bred 
for fall farrowing this year is reported as 
36.4 per cent larger than the number that 
farrowed in the fall of 1925. In previous 
years the spread between the June reports 
of sows bred for all farrow and the De- 
cember reports of sows actually farrowed 
has varied from a decrease of 29.3 points 
in 1923 to one of 15.5 in 1925, 


Late Developments Have Effect. 
Conditions developing after June 1 have 


undoubtedly been responsible for the vari- 
ations in the spread. Conditions this year, 
such as prices of hogs, corn-hog price 
ratio, present feed supplies, etc., indicate 
that ‘the breeding intentions will be more 
nearly carried out this fall than any other 
fall since the surveys were started. 

An increase of fall farrowings of at least 
25 per cent does not seem unlikely. In 
actual numbers this would mean an in- 
crease of about 700,000 sows farrowing an 
increase of between 3,500,000 and 4,000,000 
pigs saved in the corn belt. 

Figures accompanying the survey indi- 
cate that the largest increase in sows far- 
rowing this spring is in Illinois, Indiana, 
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Wisconsin and Minneasota, where the 
number was about 6% per cent greater 
than sows farrowed last spring. Minne- 
sota showed an increase of 4.9 per cent 
in the number of pigs saved this spring 
over last, and Michigan and Ohio made the 
poorest showings, being approximately 8 
and 7 per cent respectively below those 
saved last year. 

All Corn Belt States show a large in- 
crease in the sows bred or to be bred for 
fall farrow. South Dakota leads with an 
increase of 61 per cent, Kansas next with 
an increase of nearly 47 per cent, Wiscon- 
sin an increase of 44 per cent, and Nebras- 
ka and Michigan 43 per cent. The small- 
est increase is noted for lowa, where the 
number bred or to be bred is only 29.6 
per cent greater than a year ago. 





National Board Boosts Meat Industry 


Daniel A. Millett, prominent livestock 
producer of Denver, Colo., was unani- 
mously re-elected to the chairmanship of 
the National Live Stock and Meat Board 
at the closing session of the board’s recent 
annual meeting at Chicago. Thomas E. 
Wilson, president of Wilson and Com- 
pany, vice-chairman of the board; Everett 
C. Brown, president of the Chicago Live 
Stock Exchange, treasurer, and R. C. 
Pollock, secretary-general manager, also 
were returned to their respective offices on 
the board. 

The National board went on record as 
favoring the idea of grading and marking 
all federally-inspected meats in the car- 
cass. Such a system has not as yet been 
worked out. 

Funds were appropriated to continue a 
national co-operative experimental pro- 
gram seeking to determine the factors re- 
sponsible for quality and palatability in 
meat. Working with the board in this 
project are 26 state agricultural experiment 
stations and the U. S. Department of 
Agriculture. E. W. Sheets, chief of the 
division of animal husbandry of the de- 
partment, reported satisfactory progress in 
the program. He stated that approxi- 
mately 20 of the stations actually launched 
experimental projects during the past year. 

In these projects beef, pork, and lamb 
are all playing a part. The work in gen- 
eral deals with such subjects as breeding, 
feeding, age, sex, grass versus grain, etc. 





R. C. POLLOCK. 


The initial work bearing on the quality 
and palatability study was inaugurated last 
fall, when 15 stations and the U. S. De- 
partment of Agriculture took up the task 
of analyzing cattle on the hoof. This was 
handled by a grading committee which has 
studied 1,000 beef animals to date. And, 
according to Mr. Sheets, more has been 
found out in the last few months as to 
how steers act after fattening than an 
independent worker could find out in 20 
years. . 

Funds also were appropriated for the 
continuance of two fellowships under 
which scientific research into meat is be- 
ing conducted at the University of Ro- 
chester. These deal with the subjects of 
“Meat for Blood Regeneration” and “Meat 
for the Rearing of Young.” 

Study of Retail Meat Trade. 

The final report on the study of the 
retail meat ae as presented to the board 
by De: E.'S Tenny, acting chief of the 
bureau of agricultural economics, U. S. 
Department of Agriculture, revealed many 
facts which are looked upon as most valu- 
able to those engaged in the retail meat 
business. Their application will tend to 
benefit not only the retailer himself, but 
all branches of the industry and the con- 
suming public, it is believed. 

The study dealt with the subjects of 
“Methods and Practices in Retailing 
Meats,” ' ‘Margins, Expenses and Profits,” 
and “Consumer Demand.” It was con- 
ducted in representative cities by the 
bureau of agricultural economics. Funds 
for the study in the amount of $50,000 
were appropriated by Congress as a result 
of urging on the part of the board. 

In mapping out its program for the 
ensuing year the board placed special 
emphasis on an educational program to be 
conducted in the heavy consuming centers 
of the eastern states. This work will in- 
clude such items as meat schools for 
housewives, as already conducted by the 
board with marked success. 


Radio and Educational Exhibits. 


The success of the board’s broadcasting 
program during the past year prompted 
action renewing this educational work. 
The directors strongly favored the nation- 
wide use of radio in distributing meat in- 
formation. Last year 218 talks on meat 
were broadcast from 31 stations located 
in all parts of the country. 

In view of the value of educational 
exhibits of meat as demonstrated by past 
experiences, the board approved a program 
to expand this work at expositions, fairs 
and food shows throughout the country 
during the coming year. The organiza- 
tion was especially active the past year 
sponsoring exhibits at many national, 
state and local events. 

At the present time it is interested in an 
educational exhibit at the Sesqui-Centen- 
nial which opened in Philadelphia June 1. 
In this exhibit the U. S. Department of 
Agriculture and the Institute of American 

(Continued on page 45.) 
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What the Institute is Doing this Week 


MEAT SITUATION IN JUNE. 

A review of the meat and livestock sit- 
uation during June, 1926, as issued by the 
Institute of American Meat Packers, is as 
follows: 


Conditions in the wholesale meat trade 
during the month just closed showed slight 
improvement on the whole. There was a 
broad demand for beef, but the results, 
owing largely to a slight increase in the 
price of cattle, were somewhat less satis- 
factory than in May. Fresh pork prod- 
ucts have wholesaled somewhat slowly, as 
was the case in May, but smoked meats 
have been in good demand at slightly 
higher levels, and pork operations gener- 
ally have been more satisfactory than dur- 
ing the previous month. 

From the consumer’s viewpoint, the sit- 
uation with respect to smoked picnics 
should be of interest. This cut, which 
comes from the shoulder of the hog and 
is cured and smoked in the same way that 
hams are, is wholesaling at levels that are 
substantially below the price of hams. 
Fancy picnics averaging from six to eight 
pounds, for example, are wholesaling at 
prices that are more than 30 per cent be- 
low the prices of regular and skinned 
hams. 

Pork and Swine. 

The export trade in American meat 
products during June was rather dull, es- 
pecially during the latter part of the 
month. 

English buyers showed some disposition 
to anticipate their fall requirements, in a 
conservative way, during the first part of 
the month but the volume of business was 
small. Some packers enjoyed a fair de- 
mand for lard during the first part from 
stocks previously landed. 

On the Continent the demand for both 
meats and lard was comparatively quiet 
during most of the month. Short clear 
backs were in fair demand. Fat backs 
moved rather freely during the first part of 
the month, but buyers withdrew later 
when there was some evidence of a slight 
weakening in prices. During the first part 
of the month also there was a fair demand 
for lard from stocks previously landed, but 
since then the trade has been dull. 

It is apparent that the English embargo 
on fresh pork products from Continental 
countries, made effective during the early 
part of June, has had no perceptible effect 
on the demand for American pork prod- 
ucts. 

In the domestic market, the continued 
demand for smoked meats, at increased 
prices, has been the outstanding feature. 
Picnics were in good demand, and bacon 
moved more freely than is usual at this 
season of the year. 

Considering the season, the demand for 
fresh pork, especially butts and shoulders, 
was fair. Loins were somewhat draggy, a 
condition that has been particularly notice- 
able during the last ten days, and some 
were frozen. Prices tended downward 
slightly. With more sows coming to mar- 
ket, prices of heavy pork loins declined 
more than light loins and the price differ- 
ence between heavy and light loins 
widened considerably, as a result. Ob- 
servers in the trade believe that the price 
level of loins, as compared with other 
fresh pork cuts and with beef, has been 
responsible, in part, at least, for the slow 
demand. 

The dry salt trade was fairly good, al- 
though there was a lull of a seasonal char- 
acter toward the close of the month. 


Review of June Trade Situation 
Meat Price Variation Explained 
More Institute Activities Told 


The domestic lard trade was fair. Stocks 
accumulated somewhat, as is customary at 
this season of the year. At present levels, 
however, lard probably is the cheapest 
product on the list, considering the price 
of live hogs, which it only slightly exceeds, 
and the prices of other ‘cuts. 

The sausage trade has not been satis- 
factory, market prices generally, even of 
quality product, being below the cost of 
production. 

Hog receipts during June were lighter 
than a year ago, but receipts since the 
close of the winter packing season have 
been about the same to date as during the 
same period a year ago. The hog market 
was firm throughout most of the month, 
but showed some decline toward the close. 
Hog prices have continued too high, in 
relation to product values, and operations 
during June, based on current market 
values, again were conducted at a loss. 
The loss, however, was somewhat smaller 
than during May. 

The shipping demand for hogs during 
June was curtailed somewhat by the high 
price levels. 

The quality of the hogs which came to 
market during June was lower than during 
previous months and yields showed a fur- 
ther falling off. The number of grassy 
hogs and thin and unfinished sows in- 
creased. 

Cattle and Beef. 

Receipts of cattle during June were con- 
siderably larger than a year ago, and 
prices, although showing some weakness 
under the pressure of increased shipments 
during the third week, closed somewhat 
higher than they were at the first of the 
month, with heavy steers showing the 
poorest. 

The run of Texas cattle, which started 
late, was marketed in an orderly manner 
and was fairly well assimilated by the 
trade. 

Eastern markets for dressed beef were 
fairly steady, but showed a weak tendency, 
especially toward the close of the month. 
Dressed beef prices barely kept pace with 
the advance in the live market and a de- 
cline which occurred in hides. 

Hide stocks were closely sold up to 
production and prices were steady, except 
toward the close, when they - decreased 
somewhat. 

Sheep and Lambs. 

During the early part of the month, live 
lambs sold at the highest levels in several 
years. However, increased receipts, which, 
although light, were too heavy for the 
market, caused a severe slump in prices 
over the first three weeks, but a sharp re- 
duction in the supply during the fourth 
week checked the decline. Aged sheep 
were scarce and held steady after a short 
break during the first week. 

The Eastern markets for the dressed 
product showed severe declines during the 
last part of the month. 

The wool market showed greater activ- 
ity, with prices firm. 

kre ean 
WESTERN PACKERS INTERESTED. 

Oscar G. Mayer, President of the Insti- 
tute, W. W. Woods, Executive Vice-Presi- 
dent, and W. Lee Lewis, Director of the 
Department of Scientific Research, have 
returned from the trip to Western pack- 
inghouse centers, where they talked at six 
regional meetings. They report wide- 
spread interest in the activities’ of the 
Institute at every point visited. 


WHY SOME MEATS ARE HIGHER. 

Consumers of meat often wonder why 
some meat cuts are higher priced than 
others, and frequently a_ satisfactory 
answer is not forthcoming. 

The following explanation is taken from 
a leaflet prepared by the Institute’s De- 
partment of Public Relations and Trade. 
Member companies of the Institute pur- 
chased 100,000 copies of this leaflet for 
distribution to the consumer. The leaflet, 
which is entitled “If Pigs Were All Pork 
Chops”—says: 

“When hogs are selling for ten cents 
a pound, why should I have to pay thirty 
cents for pork chops?” 

“When beef cattle are selling for twelve 
cents a pound, why should I have to pay 
fifty cents for steak?” 

These are typical of questions some- 
times asked by consumers who have not 
analyzed the underlying reasons for the 
price difference between live stock and 
meat. 

One of the reasons is that only part of 
the live weight of an animal is meat— 
about 70 to 75 per cent in the case of 
hogs; about 50 to 55 per cent in the case 
of cattle, and about 45 to 50 per cent in 
the case of sheep and lambs. From this 
it may easily been seen that a beef animal, 
for example, which costs twelve cents a 
pound “on the hoof’ costs more than 
twenty cents a pound as meat. Of course, 
the by-products, which packers have de- 
veloped from material that formerly was 
largely wasted, are worth something, but 
the returns from their sale in many cases 
does not meet the costs of dressing and 
selling the meat and other products. 

Add to this the fact that the meat 
animal is not all made up of the cuts that 
are in greatest demand, such as pork 
chops or steak, but contains a variety of 
cuts. 

Pork chops, in fact, constitute only 
about 9 per cent of the total live weight of 
the hog. A 250-pound hog yields only 
about 24 pounds. The parts of beef in 
greatest demand—the loin and rib cuts— 
comprise together only about one-quarter 
of the total dressed weight, but frequently 
ring as much in price as the other three- 
fourths of the dressed animal. Several 
cuts of beef, like the plate, brisket, shin, 
neck, and parts of the shoulder, and pork 
cuts like the back, shoulder, clear plate, 
spare rib, and feet, usually sell at rela- 
tively low levels. Naturally, the cuts in 
ereatest demand sell at the highest prices. 
The important point is that the average 
price of all cuts will be far lower than the 
price of pork chops or steak. 

The same is true in general, of veal 
and lamb. 


ai 
STANDARDIZATION PROGRESS. 
A bulletin reviewing the progress made 
by the Institute in its program of stand- 
ardization and simplification of packing- 
house equipment and supplies will be 
issued soon by the Department of Pack- 
inghouse Practice and Research. All 
items on which standard specifications 
have been issued in recent years will be 
covered in the bulletin. Every member 
company interested in the possibilities of 
saving through standardization will find 
the bulletin of value. 
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TELLING THEM ABOUT PORK. 

“Let Pork Polka Dot Your Table” was 
the title of the most recent radio talk 
broadcast by John C. Cutting, Director of 
the Institute’s Department of Retail Mer- 
chandising, in the regular series given 
from Station KYW, Chicago. The talks 
are designed to interest and amuse the 
listeners as well as to instruct them re- 
garding the preparation of meat dishes. 
Mr. Cutting said in part: 

“Polka dots are the rage this season. 
What with Friend Wife springing at us 
from behind a colorful raiment of blue and 
white polka dots, and the Beau Brummels 
propelling cravats of polka dots down the 
boulevards, this is, indeed, a very pleasant 
place to live in. 

“When I say ‘Polka Dot Your Table 
With Pork,’ I mean just that, for there 
are forty-six tried and true recipes which 
I could give you for tasty and nutritious 
dishes from pork. It would seem that 
forty-six is enough to satisfy even the 
most exacting housewife. 

“I think it is proper at this time to say 
that if any housewives want these forty- 
six recipes of palate-provoking meals they 
only have to sit down with quill in hand 
and let me know. A colorful meat recipe 
book will be sent you, and not only do you 
get the recipes, but practical charts show- 
ing all the cuts on a beef, lamb, veal and 
hog carcass. These charts will go far 
toward disillusioning any wife about the 
dream that a steer is all steaks, or a hog 
all pork chops. 

“Let me give you a recipe from a little 
girl in Paris. This high school student 
contributed a recipe entitled ‘Scalloped 
Onions with Bacon,’ and the girl’s name is 
Miss Eugenia McFadden. And by the 
way, she lives in Paris, Tenn. Says 
Eugenia: 

““First you need four ._ medium-sized 
onions, one-quarter of a pound of sliced 
bacon, a bit of flour, salt, pepper and milk. 
Now, peel the onions and cut them into 
thin slices. Cook the bacon until brown. 
Oil a baking dish: and place a layer of 
onions in it, then a layer of bacon and 
sprinkle with pepper, salt, and flour. Re- 
peat until all the ingredients are used; add 
the milk until it reaches the top layer. 
Bake in a moderate oven for about one 
hour. Bake until much of the milk has 
evaporated and the onions are tender. 
Serve hot,’ adds Eugenia. 

“Now, before I give you a recipe for 
ham, I want to take a minute to explain 
that, while a hog has only a few pounds of 
center slices of the ham, there are many 
other palatable cuts. The most sought 
after portion of the hog is the ham—and 
especially the center slices, which com- 
prise only a small proportion of the aver- 
age hog. So it happens that this portion 
and likewise bacon and loins have to sell 
at prices which offset the low prices on 
other portions which many consumers 
neglect. Here is a dainty tongue teaser: 

“Baked Ham with Apples. Two pounds 
of sliced ham:cut one-half of an inch thick; 
two large baking apples, and brown sugar. 
Trim rind from ham and keep for season- 
ing purposes. Remove fat. Mince or put 
through the food chopper. Sprinkle the 
ham with brown sugar and then spread on 
the minced fat. Place in baking pan. Core 
the apples, cut in two crosswise and place 
on ham. Sprinkle the apples with brown 
sugar. Pour hot water in pan. Bake in 
moderate oven for one hour. 

“And let me tell you folks, when you 
crunch down on these fried apples and a 
bite of ham, you’ve got a treat coming to 
you. 

“Another anti-stomach growler is pork 
sausage. There is a dish equally palatable 

in summer as in the cold crisp mornings. 
Pork sausage and hot cakes are, like 
corned beef and cabbage, institutions 
among folks with normal appetites. 
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“Here’s another recipe along the sausage 
lines. It is called pork scrapple. Some 
claim that the town of Philadelphia in- 
vented scrapple. Other things which have 
been laid at its doors are Quaker Sundays, 
the Sesqui-Centennial and efficient sub- 
ways. However, let’s look into this scrap- 
ple, let the pork fall where it may. You 
take one and a half pounds of pork meat 
and bone, one onion, one teaspoon of salt, 
one-quarter teaspoon pepper, two quarts 
of cold water, and one cup of cornmeal. 
Fry onion and add the chopped meat and 
marrow bone. Add the water and cook 
meat until tender. Cook, skim the fat and 
remove the bone. Add enough water to 
make one quart of liquid. Stir in the corn- 
meal, salt and pepper and cook for one 
hour. Turn into a buttered bread pan and 
cool. Cut into slices and fry in bacon or 
pork fat. Serve with gravy, molasses, or 
maple syrup as desired. 

“Other pork dishes which you may pre- 
pare to polka-dot your festive board are 
roast pork, pork chops, pork tenderloin, 
salt pork with gravy—and, well, I could 
go on for another ten minutes reciting 
tempting meals which have their origin in 
Mommer and Popper Hog. However, as 
the judge said, that is another story. Case 
continued until next week!” 








Institute Committees 


II1I—Committee to Confer with 
Live Stock Producers. 

[EDITOR'S NOTE.—This is the third of 
a series of brief sketches of the various 
standing committees of the Institute of Amer- 
ican Meat Packers. These committees have 
done and are doing excellent work for Insti- 
tute members, which has played an important 
part in the progress of the industry in gen- 
eral.) 

Recognizing the fact that the more cor- 
dial and harmonious the industry’s rela- 
tions are with the livestock producers the 
better for all concerned, the Institute of 
American Meat Packers has as one of its 
standing committees a Committee to Con- 
fer with Live Stock Producers. This 
committee has done some splendid work 
in getting together with livestock men to 
work out mutual problems. 

Members of the committee attend the 
various livestock shows and producers’ 
meetings throughout the country, and in 
other ways do everything possible to 
benefit both the producer and the packer. 

The committee has also had an active 
part in helping to point out to the public 
the value of meat as a part of the diet, 
and has likewise worked along direct 
lines for the improvement in livestock 
production and reduction of losses. 


THOMAS E. WILSON. 





A FARMER EDITOR’S VIEW. 

The following article is reprinted from 
the June 17 issue of the Farm and Ranch 
Market Journal of California. Nelson R. 
Crow, editor of the paper, attended the 
recent meeting of the Southern California 
Region of the Institute. He says: 

“It was the pleasure of the editor to sit 
as an invited guest at the regional meeting 
of the Institute of American Meat Pack- 
ers, held this week in Los Angeles. 

“It was amazing to learn of the attitude 
of the meat packers towards the industry. 
Everything offered was towards the better- 
ment of the industry as a whole. The 
manifold activities of the great Institute 
are directed not only towards making 
better business conditions for the packer 
but for the producer and the retailer—and 
the consumer—as well. 

“In. other words, the attitude expressed 
by I resident Oscar Mayer is to treat the 
entire machinery from production to pack- 
ing and distribution as one great industry. 
If one department suffers, all suffer. If 
greater meat consumption can be attained, 
the entire industry benefits. If costs can 
be Shaved in the packing industry, the 
entire industry benefits. If producers can 
be encouraged to raise for the market the 
variety and grade of live stock which will 
produce the most saleable cuts, again all 
benefit. 

“It was certainly a spirit worthy of 
emulation from all elements in the indus- 
try. Not only do the great national pack- 
ers feel so inclined towards the industry 
but the smaller packers likewise expressed 
similar ideas. Every suggestion made was 
with the apparent idea of helping the 
industry as a whole—not to aid one branch 
to the detriment of another,” 








Thomas E. Wilson, president of Wilson 
& C o., is chairman of this committee. Few 
men in the industry have as close and 
cordial contacts with the livestock pro- 
ducers as Mr. Wilson. 

Other members of this committee are: 
_W._N. W._ Blayney, Blayney-Murphy 
Co., Denver, Colo.; E. A. Cudahy, Jr., The 
Cudahy Packing Co., Chicago; R. S. Dold, 
Jacob Dold Packing Co., Buffalo, N. Y.; 
Otto Finkbeiner, Little Rock Packing Co., 
Little Rock, Ark.; E. L. Flippen, Arm- 
strong Packing Co., Dallas, Tex.; T. 
Henry Foster, John Morrell & Co., Ot- 
tumwa, Ia.; James A. Gallagher, Union 
Meat Co., San Antonio, Tex.; E. D. Hen- 
neberry, Hull & Dillon Packing Co., Pitts- 
burg, Kans.; C. J. Hooper, Western Meat 
Co., S. San Francisco, Calif.; Ben F. Hor- 
mel, Geo. A. Hormel & Co., Austin, Minn.; 
Philip W. Jones, Jones Dairy Farm, Ft. 
Atkinson, Wis.; R. T. Keefe, Henneberry 
& Co., Arkansas City, Kas.; Fred Krey, 
Krey Packing Co., St. Louis, Mo. 
_J. B. McCrea, Ohio Provision Co., 
Cleveland, Ohio; W. C. Nicholson, Plank- 
inton Packing Co., Milwaukee, Wis.; G. H. 
Nuckolls, Nuckolls Packing Co., Pueblo, 
Colo.; R. E. Paine, Houston Packing Co., 
Houston, Tex.; J. C. Peyton, Peyton 
Packing Co., El Paso, Tex.; Robert E. 
Power, Power Packing Plant, Nashville, 
Tenn.; Isaac Powers, Home Packing & 
Ice Company, Terre Haute, Ind.; Louis 
Rosenthal, Louis Rosenthal Packing Corp., 
Galveston, Tex.; Howard R. Smith, Shafer 
& Co., Baltimore, Md.; Robert Swanston, 
C. Swanston & Son, Inc., Sacramento, 
Calif.; Charles H. Swift, Swift & Com- 
pany, Chicago; E. A. Tovrea, Arizona 
Packing Co., Phoenix, Ariz.; Robert E. 
Vissman, C. F. Vissman & Co., Louisville, 
Ky.; F. W. Waddell, Armour and Com- 
pany, Chicago; F. Edson White, Armour 
and Company, Chicago; W. H. White, Jr., 
White Provision Co., Atlanta, Ga.; Wil- 
liam Zoller, William Zoller Co., Pitts- 
burgh, Pa. 
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A PACKERS’ CURING SUGAR. 

The packing industry has long felt the 
need of a curing that would be 
somewhat less expensive than granulated, 
but that would meet standard requirements 
Such sugar was 


sugar 


as a sweetening agent. 
available at certain seasons of the year, 
but there was no year-round supply of a 
product that could be relied upon. 

Utilizing his 31 years of practical ex- 
perience in the meat industry Jacob Moog, 
when he became senior vice-president of 
Godchaux Sugars, Inc., New Orleans, La., 
began to experiment with the sugars pro- 
duced by his company. He has developed 
what he believes is a standard curing 
sugar, which can be sold at a moderate 
price and furnished to the trade the year 
round. 

In commenting on the use of sugar in 
curing, Mr. Moog says: “Those long as- 
sociated with the meat industry appreciate 
the desirable flavor imparted to meat prod- 
ucts by the use of syrups and unrefined 
sugar, but the tendency of these sweeten- 
ing agents to fermentation makes them 
undesirable for use. The problem of our 
refinery experts has been to produce a 
sugar retaining all the essential qualities 
of syrup or unrefined sugars, yet elimin- 
ating those undesirable products which 
cause fermentation. This we have accom- 
plished in what we have named ‘Godchaux 
curing sugar.’” 

This curing sugar is a light-colored soft 
sugar, which has been tested out in the 
research laboratory of the Institute of 
American Meat Packers and found “as sat- 
granulated sugar for 


isfactory as cane 


sweet pickle hams.” 

In reporting on the experiments carried 
on with this sugar, the Department of 
Scientific Research of the Institute of 
American Meat Packers calls attention to 
the fact that there seems to be an opinion 
within the industry that, although soft or 
brown sugars impart a desirable flavor to 
cured products, such sugars frequently re- 
sult in tend to 
cause sour or ropy pickle, and do not run 


undesirable dark colors, 


uniform as to either composition or sup- 
ply. Criticism is also made that they are 
difficult to store because of the tendency 
to ferment. 

“We have not noted any of these un- 
desirable results in experiments on sweet 
pickled hams with Godchaux Brand Curing 
Sugar,” 
since the manufacturers are featuring this 
product for the meat packing trade, they 
assure uniform composition and a year 
round supply. 


the research chemists state, “and 


This sugar is available at 
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a lower price than granulated cane sugar.” 

Jacob Moog, who has been instrumental 
in developing this sugar for use in curing 
meats, was one of the best-known oper- 


_ating executives in the packing industry. 


His first with the old 
Schwarzschild & Sulzberger Company at 
Kansas City in 1894 in a minor position. 
He soon became assistant superintendent, 
then superintendent and finally general 
superintendent of all of the company’s 
Western plants. When the organization 
became Wilson & Co. Mr. Moog was made 
vice president in charge of operations. He 
continued in this capacity until his resigna- 
tion to become associated with Godchaux 
Sugars. 

Mr. Moog’s wide experience in the oper- 
ating end of the packing industry made 
him especially conversant with some of its 
needs, one-of which was for a standard 
curing sugar to give best results, and at 
a moderate price. This he feels he has 
accomplished in placing “Godchaux’s Cur- 
ing Sugar” on the market. 

eee eee 
REORGANIZE ARMOUR LEATHER. 


Details of the reorganization plan for 
the Armour Leather company ‘have been 
Stockholders will vote on the 


experience was 


announced. 
proposal on July 23. The plan calls for a 


complete consolidation of the Armour 
Leather company and two principal sub- 
sidiaries, the J. K. Mosser Leather corpo- 
ration and the Sylva Tanning company. 
The consolidation will take the name of 
the J. K. Mosser Leather corporation, in 


order to have the Armour name identified 


only with the packing industry. 


JACOB MOOG. 
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JUNE LIVESTOCK RECEIPTS. 

Hog receipts at the 11 principal markets 
were the smallest for June in eight years, 
totaling 2,172,000. This was 353,000 below 
last june and 924,000 smaller than in June, 
1924. 

The receipts of hogs for the first half 
of the year at the 11 markets at 13,892,000 
are the smallest for that period since 1914. 

At Chicago 520,152 hogs were received, 
the smallest for June since 1918. Although 
the receipts at this market during June 
were greater than for the past two months, 
the increase was only a small one. Quality 
was poorer than usual, large quantities of 
heavy mixed packers bringing this below 
normal and raising the average weight for 
the month to 255 Ibs., the heaviest for 
June in over 50 years. 

The average price of hogs at Chicago 

during June stands highest for any month 
since October, 1920, being $1.55 higher 
than last year, and nearly double that of 
June, 1924. 
_ Cattle receipts at Chicago, St. Louis, 
Omaha and Kansas City were heavy, 
making a record for June at some mar- 
kets, and being the fifth highest at Chi- 
cago in the history of the yards. New 
records for high receipts of cattle were 
established at both Omaha and East St. 
Louis. 

Sheep receipts at Chicago at 299,096 
were the highest since 1922 for the month 
of June, and the runs held up well at other 
markets, particularly lambs. 

fo 
CLASSES OF HOGS KILLED. 

The percentages of the different classes 
of hogs slaughtered in the United States 
for each month during 1925, and for the 
first four months of 1926, are reported by 








the U. S. Department of Agriculture as 
follows: 
Stags and 
1925 Barrows. Sows. boars. 
P.ct. Pct. gh & 
JaMGaty ......5.0% 47.78 51.81 0.41 
February .......90:76 48.79 45 
BEARER. 640s sic see 48.11 74 
PEN sce sive 48.66 50.29 1.05 
R655 Sin Cd 47.82 51.34 84 
[1S ge pesearpree te 44.53 54.71 76 
en 38.98 60.31 ‘71 
i re. 38.31 50.92 Pr if 
September 38.40 61.00 .60 
October ....... 41.37 58.02 61 
November ...... 48.43 51.05 BY 
December ......51.07 48.48 45 
Average ..... 46.65 52.73 62 
1926. 
January .54.32 45.20 30 
February .......54.24 45.27 49 
BROS vcs acs es eeee 47.14 54 
PPT 2... 51.08 48.13 79 


These figures are based on reports from 
about 750 packers and slaughterers, whose 
kill equalled nearly 85 per cent of the 
total slaughtered under federal inspection. 
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Swenson Evaporator Company 


Our Experiment Station at Ann Arbor is equipped to make tests on a 
commercial scale (untier the direction of Prof. W. L. Badger) on 


SWENSON EVAPORATORS- 


ized Standard 
Liquors 


By-Product 


(Subsidiary of Whiting Corporation) 


a moderate charge, 


problems involving evaporation, crystallization, heat transfer, ete., at 


HARVEY, ILL. (Chicago Suburb) 
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Keep a Stiff Upper Lip 


Commenting on the market for pork 
products, a Northern packer says that 
there is no weakness in the market. The 
only trouble is that sellers are sometimes 
weak in the knees. 

He has been merchandising his goods 
above quotable prices and taking nothing 
less, and has had no trouble disposing of 
his product. His problem has been to get 
enough product to dispose of. 

A Missouri packer says he is doing the 
best business he has had in years. He 
kills good hogs, makes good product, and 
gets a good price. He has regular sources 
of supply of raw product and takes all that 
comes to him, even if he must ship the 
surplus to a central market for sale. 

A Southern packer, on the other hand, 
finds business light. This he attributes to 
high prices of product. He finds difficulty 
in his section in moving this high priced 
goods, due in part to the fact that such a 
large percentage of the people have mort- 
gaged their incomes to the limit in install- 
ment buying. 

This is true in many sections. But how- 
ever much economy is necessary, a man’s 
family must eat. A certain percentage of 
high-priced meat finds an outlet there, 
while the balance of the demand must be 
met with cheaper cuts. 

Careful study of sales territories must 
be made to see that they are not over- 
stocked with a higher cost product than 
they will absorb. It is true that the per- 
centage of consumers who take the most 
expensive meats is probably in the ma- 
jority. But there are not enough hams and 
bellies to go round, even to this trade. 

The most expensive cuts are moving into 
consumptive channels at a good rate. But 
it may take a good deal of merchandising 
to move some of the other cuts to realize 
a profit. 

So far as prices of the general run of 
pork products is concerned, it would seem 
that packers could afford to keep a stiff 
backbone. Just at present there is a con- 
siderable movement of product bought 
some time ago for future delivery, and 
this may have some influence on present 
carlot trading. Any decline in carlot move- 
ment is likely to make the more timid 
fearful, and incline them to shade prices 
to stimulate business. 

It is a mistake to feel that because car- 
lots of product are not gobbled up as soon 
as they are offered, or because the plant 
is not overstocked with orders, that busi- 
ness is slumping. Any packer inclined to 
feel that way should follow the prices 
shown and the trades reported in THE 
MARKET 
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Service. This might bolster his courage and 
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make him realize that he can get the full 
market price for his product. 

No tendency toward a falling off in meat 
consumption has been noted this year. In 
fact, some increase in pork consumption is 
evident, in spite of the higher-priced 
product. The foreign market for meat 
products has declined sharply, but domes- 
tic consumption has taken care of produc- 
tion with ease, as is indicated by the stocks 
of provisions on hand on the first of the 
month, practically all of which are well 
under those of the same date a year ago. 

Don’t let a pessimistic psychology over- 
rule your better judgment, Mr. Packer. 
Everything is in your favor for operating 
on a merchandising basis with a reasonable 
margin of profit. It is no time to gamble 
on the future. Returns must be realized 
today, not tomorrow, or on the next car 
sold. 

Get the price as you go along. The 
packer who does this won't lose sleep at 
night because he is afraid the market may 
break, or that there may be a sudden in- 
crease in hog runs, 


——e—__ 
The Business Situation 


An encouraging report on the business 
situation in the Middle West was recently 
made by the governor of the federal re- 
serve bank of the Tenth district. 

Conditions are optimistic but not on the 
boom, he said. Rather we are advancing 
in a sure and steady economic way. Condi- 
tions are good in the main, in some places 
excellent, and in a few places a bit dis- 
couraging. 

In the few places that the situation was 
not good the difficulty was laid to climatic 
conditions, which have their influence not 
only on agriculture, but are reflected in 
many other lines as well. 

However, it is believed that conditions 
were better than a year ago, retailers re- 
porting a continued firmness and an in- 
crease of about 2 per cent in business over 
last year. The farmer was reported to be 
prospering, to be generally satisfied, and 
all he wanted was to be left alone. 

The tenth federal reserve district is no 
exception. Asa matter of fact some of the 
other districts are in a still more satis- 
factory condition. 

Business generally enters the summer in 
a stronger position than it was a year ago, 
in spite of the pessimism broadcast from 
certain quarters last month owing to 
severe stock market liquidation in the 
spring. 

The buying power of the public is good, 
and packers should find no difficulty in dis- 
posing of their product at a reasonable 
margin of profit if merchandising methods 


are adhered to. 
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Hams for Boiling 

As values advance on green joints 
for boiling purposes, the greatest care 
is required in the handling and curing 
of this product. 

Green hams for boiling purposes 
have been selling recently at 2% to 
3c a pound more than they did during 
the same period a year ago. Supplies 
of cured stocks are very moderate, 
and choice brands are moving into 
the channel of consumption at top 
prices. 

But buyers hesitate to pay any- 
where near the market price for cured 
hams that are not up to the standard, 
even though product is scarce. 

Improper chilling, neglect of over- 
hauling or lack of proper care in the 
making of curing pickle may result in 
an unsatisfactory product, and a loss 
rather than a profit. 

After the hams have been properly 
cured, great care must be taken in 
boiling, so that losses will not result 
in this process. 

The following instructions cover 
the entire operation from selecting 
hams fdr boiling purposes to the 
placing of the finished ham on the 
market. 

In selecting hams for boiling a great 
deal depends upon the texture of the ham 
and the handling in cure. 

Selection.—To obtain the best results, 
lean smooth-skinned hams should be se- 
lected on the cutting floor for curing. The 
selection should be as lean as possible, to 
avoid a heavy fatting shrink at the time 
the hams are boned. 

The necessary precautions must be used 
in chilling hogs, and all green hams going 
to cure should show an inside temperature 
of 35 degrees F. 

Curing.— Most packers use a mild cure 
and omit body pumping. Boiling hams 
should be pumped with one stitch, two 
strokes, in the shank, depositing the pickle 
between the shank bones; also one stitch 
in the blood vein in the flank and parallel 
to the body bone. 

A close check should be kept on the 
man operating the pump, and a test made 
frequently to see that the hams are get- 
ting the proper amount of pickle. The 
hams should be placed in the curing vats 
so as to take 5% gals. of pickle per 100 
Ibs. of meat. 

Overhauling. — Necessary precautions 
must be used in the overhauling of each 
vat at proper intervals. 

If the operator does not happen to be a 
producer or curer of hams, such concerns 
will always find a great advantage in buy- 
ing cured hams from a producer who does 
not operate a boiled ham department, for 
the reason that none of the lean ham pro- 
duction goes into other channels. 

What Causes Hams to Crumble. 

There should, be a close range in the 
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average of hams going into pickle, so that 
the hams will cure evenly. And it is high- 
ly important that the hams be used at 
cured age. If the hams are allowed to 
remain in the vats indefinitely, the flavor 
becomes harsh, with an excess amount of 
pickle in the ham. This means an excess 
of cooking shrinkage and is the direct 
cause of the boiled hams crumbling when 
sliced. 

This point should be followed very 
closely. When delivering S. P. hams to 
the boiled ham department 4 per cent 
pickle allowance is to be deducted from 
the vat weights and charged to the boiled 
ham department on this basis. 

Soaking.—A mild-cured ham_ requires 
very little soaking, in most cases from one 
hour to one hour and a half, at a water 
temperature of 90 to 100 degrees, just 
enough to soften up the ham for boning 
purposes. 

Boning and Fatting.—This operation re- 
quires skilled help, and must be checked 
very closely. In removing the bone avoid 
mutilating the ham, as this is detrimental 
to the binding qualities. In addition to 
a thin sharp knife, the use of a ham chisel 
is recommended, to separate the meat from 
the bone. 


Check Bone and Fat Weights. 


In order to work intelligently and keep 





Curing S. P. Meats 


More money is lost in poor cur- 
ing than in almost any other line 
of meat manufacturing. 


Too many curers operate on the 
“by guess and by gosh” plan—and 
then wonder what’s the matter 
with their meats! 


In the old days the best curing 
formulas were kept under lock and 
key, and there was supposed to 
be some mysterious power in 
them. 


Today the best curers all know 
the best methods, and there are 
no secret formulas. The secret is 
in the intelligent use of stand- 
ard formulas. 

Standard formulas and full di- 
rections for curing sweet pickle 
meats have been published by 
THE NATIONAL PROVISIONER. 
Subscribers can obtain copies by 
sending in the following coupon, 
accompanied by 2-cent stamp: 
The National Provisioner: 

Old Colony Bldg., Chicago, I11. 


Please send me copy of formula and 
directions for “Curing S. P. Meats.” 
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close to the manufacturing cost, a daily 
check should be kept on the weight of the 
bones and fat. The total weight of bones 
and fat should be deducted from the 
drained weight of the S. P. hams, after 
the 4 per cent pickle allowance has been 
deducted, in figuring manufacturing costs. 

Molds.—Ham molds have been univer- 
sally adopted for pressing and cooking of 
hams. The old-style round retainers are 
still used to a limited extent, however. 

Pressing.—Great care should be taken 
in placing the ham in the retainer in the 
proper position. Close supervision is re- 
quired on the pressing of the hams, as 
this has some effect on the binding qual- 
ities, as well as the shapely appearance 
of the finished product. 

Average Before Cooking. 

It is also very important to average the 
hams closely before pressing and cooking, 
to determine the exact cooking time, and 
also to avoid excess cooking shrink. It 
is well to hold to a one-half pound range 
going into the cooking vat. 

In order to get a uniform cook, the 
heavy end of the hams may be put in the 
cook vat first, and the next lightest aver- 
age after the heavy hams have been 
cooked for the specified number of min- 
utes per pound. 

Cooking.—There is a vast difference in 
cooking shrinks. Some concerns produce 
a well-cooked ham, while others market 
the commercially cooked ham. The pro- 
ducer must bear in mind that a_ well- 
cooked ham suffers more shrink in cook 
than the commercially cooked ham, and 
this must be taken into consideration on 
the selling price. 

Prefer a Well-Cooked Ham. 

The trade will be better satisfied with 
a well-cooked ham, and will not hesitate to 
pay a slight premium. As a rule there are 
fewer complaints on  well-cooked ham 
crumbling when sliced, and there is some 
improvement in the flavor over the com- 
mercially-cooked ham. 

The cooking of hams is done either in 
cooking vats equipped with live steam 
coils, or in cooking vats with steam or 
vapor or brine, chilling system. But re- 
gardless of the method used, the hams 
should be cooked on a schedule of a cer- 
tain number of minutes per pound. 

Cooking Schedules.—A very satisfactory 
way to cook is 28 minutes per pound at a 
temperature of 160 degrees F. Temper- 
atures of cooking are given with the un- 
derstanding that they are based upon sea 
level. For higher altitudes they should 
be changed accordingly. 

Temperature Control in Cooking. 

Where a number of vats of hams are 
cooking daily, it is economy to have a 
competent man in charge of temperatures, 
unless the vats are equipped with tem- 
perature control. Uniform even temper- 
ature is required to produce satisfactory 
results, and this can best be done by mod- 
ern methods of temperature regulation 
and control. 


Cooking vats should be equipped with 
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all facilities for saving the grease during 
the cooking process. 

At the expiration of the cooking time, 
immediately drain the hot water from the 
tank, and cover the hams again with cold 
water long enough to chill the retainers, 
so that they can be handled conveniently. 

Chilling—The majority of concerns 
after using the cold water long enough to 
cool off the retainers, immediately deliver 
the hams direct to a cooler of not less 
than 34 to 36 degrees temperature, and 
lower if possible. Allow the hams to re- 
main and chill in the retainers for a period 
of 24 hours. 

There are exceptional cases where the 
hams at this point are allowed to remain 
in cold running water for about two hours. 
Accurate tests have shown that hams hand- 
led in this manner will show a gain of 
about 1% per cent, occasioned by the 
hams absorbing the cold water. 

This method is not recommended, how- 
ever, other than for local trade, as it does 
not improve the binding qualities of the 
hams. And if they are shipped any dis- 
tance there is some danger of sourness 
due to excess moisture. 

Washing.—Then the hams are trans- 
ferred from the cooler to a washing bench, 


removed from the retainers, and as little’ 


warm water used as possible, with a clean 
cheese cloth, to wipe off the grease and 
sediment that arise during 
process. 


the cooking 


Handle Hams With Care. 

The hams must be handled with great 
care, as rough treatment will result in 
complaints from the trade in regard to 
not slicing properly. 

Shelving.—When the hams are washed 
they should be placed on shelf trucks, in 
single layers, and delivered to boiled ham 
storage cooler, and allowed to remain on 
the shelf trucks or on racks in single lay- 
ers. 

The hams do not require any further 
chilling other than to thoroughly dry off. 
But avoid wrapping any more hams in 
paper than necessary to fill immediate re- 
quirements, to avoid complaints on 
mouldy hams, 

Don’t Cook Too Many at Once. 

Judgment must be exercised in regu- 
lating the production of boiled hams in 
accordance with the sales outlet, so that 
the product will be moving in a strictly 
fresh condition and thoroughly chilled at 
all times. 

Packing.—Suitable-sized boxes should 
be used for packing boiled hams, using 
crates in warm weather. Pack in single 
layers as much as possible. 

Do not, under any consideration, pack 
boiled hams in barrels, as this means too 
much weight on the hams in the bottom 
of the barrel, and is another cause for 
complaints on 
sliced. 


hams crumbling when 
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Carcass beef sells chiefly on its good 
looks. What ruins the looks of a car- 
cass? How should the carcass “‘split- 
ter” work to prevent this? Ask THE 
BLUE BOOK, the “Packer's Encyclo- 
pedia.” 
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Handling Calf Casings 


A wholesale 
wants to know 
used. 


Canada 
how calf casings can be 


meat dealer in 


He says: 
Editor The National Provisioner: 

I notice ‘‘The Packers’ Encyclopedia”’ 
formation concerning the cleaning and 
calf casings. 

What are these casings used for? 

Could they be used for frying sausage, or are they 
too tender? 


contains in- 
grading of 


This inquirer is interested in the clean- 
ing and grading of calf casings, and would 
like to know what they are used for. 

Producers of calf casings have not made 
so much progress because of the cost of 
production and the perishability of the 
product. 

When the price of sheep casings began 
to advance, calf casings were offered and 
sold in a limited way as a substitute, but 
the trade did not take to them as well as 
to the sheep or hog casings. 

Calf casings are rather difficult to save 
and produce, due to their tenderness, and 
naturally breakage increases the cost of 
handling very materially, making the final 
cost almost prohibitive. 

These casings are handled in the same 
manner as beef rounds, but require extra 
care and attention in the producing end. 

Calf casings could be used for frying 
sausages, provided they were strong 
enough on the stuffing bench. If they 
could stand stuffing they would stand fry- 
ing. They are too large in diameter for 
use in making “red hots,” the narrower 
casings being preferred by most sausage 
makers, but where they do replace extra 
wide sheep casings it is usually for a sau- 
sage that is cooked in water rather than 
fried. 

pa ee 


Curing Materials 


A sausagemaker wants to know the dif- 
ference between sodium nitrate and salt- 
peter. He says: 

Editor The National Provisioner: 

Will you kindly advise me as to sodium nitrate, or 
what some call 10 per cent, or something of the kind? 
I notice that some sausagemakers are doing away 
with the saltpeter and use this sodium nitrate instead, 
and they claim they get a quicker cure and better 
color in sausage. 

The inquirer wants to know about so- 
dium nitrate for sausage making, and 
whether it has greater value than saltpeter. 

Double refined sodium nitrate is stronger 
than saltpeter, but the use of either of 
these agents in sausage making is all right, 
as the quantity required is. small and it is 
absorbed by the meats. 

There are two grades of refined and 
double-refined saltpeter very 
used in curing preparations. 


commonly 
These are 
Chile saltpeter or nitrate of soda, and 
India saltpeter or nitrate of potash. The 
common use is to call the first “nitrate of 
soda” and the other “saltpeter.” 

Nitrate of soda is stronger than salt- 
peter, the difference being greatest where 
large quantities are used. For instance, in 
making up 1,000 gals. of curing pickle it 
would take 12 lbs. more of saltpeter than 
of nitrate of soda. 

In dry-curing formulas the difference 
would amount to about 2 oz. more of the 
saltpeter than the nitrate of soda in curing 
400 Ibs. of green meat. 
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Brands & Trade Marks 


In this column from week to week will 
be published trade-mark applications of in- 
terest to readers of THE NATIONAL PRO- 
VISIONER which are pending in the United 
States Patent Office. 

Those under the head of ‘Trade Mark Ap- 
plications” have been published for opposi- 
tion, and will be registered at an early date 
unless opposition is filed promptly by parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants. 

















TRADE MARK APPLICATIONS. 

Otto Stahl, Inc., New York, N. Y. For 
frankfurters. Trade Mark: TEENIE 
WEENIES. Application serial No. 229,- 
127. Claims use since January 21, 1926. 


TEEN! 
WEENIE? 


Fred Walker & Co., Proprietary, Ltd., 
Melbourne, Victoria, Aust. For canned 
meats. Trade Mark: RED UMBRELLA. 
Application serial No. 222,097. Claims use 
since 1912. 

Milner Provision Co., Frankfort, Ind. 
For ham, bacon and lard. Trade Mark: 
CLOVER BLOSSOM. Application serial 
No. 225,371. Claims use since Apr. 29, 
1925. 

Di Santo & Co., Duluth, Minn. For 
sausage and canned goods. Trade Mark: 
MAZZINI. Application serial No. 226,888. 
Claims use since about Dec. 18, 1920. 

Horn & Hardart Baking Co., Philadel- 
phia, Pa. For cooked meats—namely, 
cooked ham, beef, bacon, tongue, chicken 
and many canned and packaged foods. 
Trade Mark: SAND WICH SHOP, with 
Horn & Hardart Baking Co. between the 
two syllables of the word “sandwich.” Ap- 
plication serial No. 228,243. Claims use 
since Dee. 8, 1925. 

Schwabacher Bros. & Co., Inc., Seattle 


Wash. For sausage seasoning and canned 
goods, etc. Trade Mark: SILVER 
SHIELD. Application serial No. 230,126. 


Claims use since Jan. 1, 1895. 

Harry L. Smithson, Port Deposit, Md. 
For ham, bacon, lard and sausage. Trade 
Mark: SMITHSONIAN. Application 
serial No. 227,693. Claims use since Sept. 
1, 1921. 

Royal Food Co., Berkeley, Calif. For 
refined nut fat. Trade Mark: ROYAL 
CO-CO., words resting on bar over part 
of cocoanut, with wording “melts at 76 
degs.” Application serial No. 230,766. 
Claims use since Mar. 15, 1926. 

NOT SUBJECT TO OPPOSITION. 

Harry Lavin, Canton, Ohio, For pick- 
ling salt, a preparation used in the curing 
of meat. Trade Mark: LAVIN’S 
PRAGUE-HANSA PICKLING SALT. 
Application serial No. 214,496. Claims use 
since Aug. 15, 1924. 








Another product that is being used to 
some extent instead of either nitrate of 
soda or saltpeter is NITRITE of soda. 
This is used in only very small quantities, 
not more than % of an oz. or less to each 
100 lbs. of meat. It is recommended that 
this product be experimented with, before 
any large batch of meat is made up, by 
any sausagemaker desiring to try it out. 

Perhaps this is what the inquirer means 
by “what some call 10 per cent.” NI- 
TRITE is 10 times as strong as NITRATE 
The thing the 
sausagemaker is to let it alone. unless he 
has learned how to use it. 


or saltpeter. safest for 
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No. 935-Z Slyphon Tem- 
perature Regulator. Note 
the absence of compli- 
cated or delicate 
auxiliaries. 


Slyphon Temperature 
Reulators all contain the 
well-known Sylphon Bel- 
lows—the most sensitive, 
durable, flexible and ac- 
curate temperature con- 
trol unit known. 








No. 935-Z Slyphon Temperature Regula- 
tor Controlling Carcass Cooler with Over- 


head Brine Coil. 


Automatic Temperature Control 
on Carcass Coolers Ends 
Spoilage and Cuts Costs 


A Sylphon Temperature Regulator 
on each of your carcass coolers, 
whatever their type, will constantly 
and automatically regulate the flow 
of brine so as to keep the tempera- 
ture of the cooler always at the exact 
degree you want. 


No Trouble to Install 


No Attention Required 


Sylphon Temperature Regulators are quick- 
ly and easily installed by any good mechanic. 
They are self-contained and operate with- 
out any delicate or complicated auxiliaries. 
Once installed, they require no attention, 
automatically preventing the undercooling 
which damages your product, and the over- 
cooling which simply boosts your refrigerat- 
ing costs. And they involve no repair costs 
whatsoever. 


Let us send further details on the 
applications of automatic tempera- 
ture control, on heating as well as 
refrigerating operations in the 
meat packing industries. Bulletin 
NPT-105 covers many of these 
applications. 




















THE FULTON COMPANY KNOXVILLE,TENN. 


ORIGINATORS AND PATENTEES OF THE SYLPHON BELLOWS 


Sales offices in: NEW YORK, CHICAGO, 


DETROIT, BOSTON, PHILADELPHIA, 


and all principal cities in the U. S. 
a i representatives: Crosby Valve & Engineering Co., Ltd., 41-42 Foley St., London, 


England. Canadian representatives: 


Darling Bros., 'Ltd., 120 Prince St., Montreal, 
Canada. 
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ATE MORE MEAT IN APRIL. 


The apparent per capita consumption of 


federally-inspected meats during April, 
1926, totalled 8.6 lbs. compared with 8.3 
Ibs. in April, 1925. 

The consumption of beef, veal and lamb 
per person was practically the same in 
both months, but that of pork was 0.3 of a 
pound greater last April than in April a 
year ago. 

This is an interesting fact, in the face of 
the shortage in pork supplies this year over 
those of 1925. It indicates that domestic 
consumption has readily absorbed the ton- 
nage that might have gone abroad had 
lower price levels prevailed. 

Only slight variation is shown in the 
consumption of all meats in April, 1926, 
from that of March. 

Meat consumed during April, 1926, 
amounted to 990,000,000 Ibs., of which 
460,000,000 was beef and veal, 488,000,000 
pork, and 41,000,000 lamb and mutton. The 
per capita consumption totalled 8.6 lbs., 
4 lbs. being beef and veal, 4.3 lbs. pork and 
0.4 of one pound lamb and mutton. 


— 
SOUTH AFRICAN MEAT PLANTS. 
The Cape Town City Council, Cape 
Town, South Africa, is shortly to embark 
upon a £100,000 scheme for the improve- 
ment of the municipal abattoirs. The facili- 
ties now afforded have been entirely in- 
adequate to meet the expanding needs of 
the meat trade and the reconstruction and 
extension of the present plant along the 
most modern improved lines is proposed, 
says American Assistant Trade Commis- 
sioner Kilcoin, Johannesburg, in a report 
to the United States Department of Com- 
merce. 
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FOMCWONIAS 
CURING SUGAR 


Tested by the Department 
of Research, Institute of 
American Meat Packers 


Try it! Test it! Once used, 
it becomes your standard 


Assures 
Quality Product 
Uniformity of Cure 
Material Saving in Cost 


PRICE 
ee ee eee $5.20 
per cwt. f.o.b. Reserve, La. 
MP ER POO ca cswabicwentnced $5.10 


per cwt. f.o.b. Reserve, La. 
Subject to usual sugar trade terms of 
2 per cent cash discount. 


Specially prepared for the 
Meat Industry in the mod- 
ern Sugar Refinery of 


GODCHAUX SUGARS, INC. 
Godchaux Building, 
NEW ORLEANS, LA. 


Let us have your inquiries. Delivered 
prices, both carloads and less than 
carloads, quoted on request. 














jt 


aye Oo Fe 


- 6 a oe ome 


ae -ae ee we ee 





July 3, 1926. 


aw 


THE NATIONAL PROVISIONER 


A Page for the Packer 


The Dabbler in Meats 


Packer Sales Manager Says He Is 
One Source of Trouble 

Here is a packer sales executive who 
points out a troublesome spot in the meat 
business that is seldom touched upon. 

He says the small individual grocer who 
stocks a little bit of meat does a great 
harm to the straight meat dealers in his 
neighborhood. And he doesn’t do himself 
any good, either. 

This grocer divides his little bit of busi- 
ness up among several packer salesmen, 
and doesn’t give any of them 
orders to make it worth while. 
always wants all the 
“shades” he can get. 

He doesn’t do enough meat business 
himself to make it pay, but he takes just 
that much away from the regular meat 
dealers, whose overhead stays just as high. 

How Salesman Can Help. 

The writer of the following letter says 
that packer salesmen could render their 
customers and their houses a great help 
if they would do what they could to dis- 


And he 


discounts and 


courage this type of grocer from stocking - 


a little “dab” of meat. 

Read this letter: 

Editor THe NATIONAL PROVISIONER: 

During the last couple of years it is re- 
markable how often we hear retailers 
complain of money being scarce and busi- 
ness being poor. It doesn’t seem reason- 
able that people would stop buying, or 
even partly eliminate the necessities of 
life, and I don’t think they are. There 
are just as many people and just as much 
money in this country as ever—in fact, 
more of both—but the money is not being 
spent in the right channels in most cases. 

To my mind, the reason for shortage of 
money in our line of business is too much 
buying of luxuries and non-essentials on 
the part of the consumers. Too many 
people today are living beyond their in- 
come, and those of the middle and poorer 
classes are trying to keep up with the 
wealthy class. 

Little Money Left for Food. 

The non-essential manufacturers, in 
most cases, have the purchaser tied up by 
contract for a number of months, and he 
must pay up regularly, or return the goods 
and stand the loss. While these payments 
are being made, maintenance and oper- 
ating expenses must be kept up by the 
purchaser. 

Who suffers for all this in the end? It 
is the grocer and the butcher, the men 
who let them have food to keep soul and 
body together. The consumer doesn’t 
worry about the merchant’s bills, because 
90 per cent of the merchants lack the 
courage to stop a customer’s credit. 

As for business being poor, as I see it, 
the reason in most sections, is too much 
competition—too many in the retail meat 
business. You may say that is unreason- 
able or ridiculous, and that “There is al- 
ways room for one more.” But don’t for- 
get the old proverb, “The last straw breaks 
the camel’s back.” 

Up until approximately six or eight 
years ago, grocery stores were one busi- 
ness, and meat markets another. Very 
few men handled both. Go to almost any 
town or city today, and you will find very 
few grocery stores that do not handle 
fresh meats. 


Grocers in the Meat Business. 


In a great many cases they have a small 
“two by twice” cooler, and carry only a 


enough 


little bit of meat. In cold weather, out 
of fly season, when very little ice is re- 
quired, they handle a little more. All they 
handle in a week would not make a good 
order for one meat packer, yet they will 
invariably divide their business up among 
several houses. 

They are usually constant complainers, if 
a pound of meat is lost, they put in a 
claim, and expect a salesman to shade the 
price on two pork loins. I have seen them 
trim fat and bone out of pork and steaks 
until nothing was left but lean meat, and 
sell it at less price than the regular meat 
market, believing they are realizing a profit 
on meats. 

On account of dividing their small busi- 
ness among several meat salesmen, they 
are not in position to receive any benefit on 
prices, because, as we all know, quantity 
influences prices. This is especially true 
on commodities on which packers occa- 
sionally become over-loaded long on. 
This will happen at times, even among 
the best managed sales organizations, and 
the business of these little fellows does 
not justify them in taking advantage of 
those opportunities. 


Cutting Down Butcher’s Profits. 


Take most any section that has its full 
quota of regular meat markets and count 
the number of grocery store markets, such 
as I mention above, and one can readily 
realize the amount of business the butcher 
shop is being deprived of. In every month 
it amounts to several dollars that a regu- 
lar meat market could have added to its 
profit, through knowledge of the business. 

To a great extent packinghouse salesmen 
are to blame for these little fifty-pound 
order customers by not discouraging the 
grocer’s idea of putting in a line of goods 
he is not fitted to handle. It only divides 
up the business, making more calls, more 
orders, more packing, more bookkeeping, 
more claims, more credit risks, more ex- 
pense in every respect, with no increase 
in volume—or at least not enough to over- 
come the additional expenses incurred. 

The grocer is investing his money in a 
line with no profit for him, because he is 
not equipped for volume. And the regular 
meat market’s overhead expenses are just 
as high, with less business for profit, and 
before long, in many cases, they are both 
unable to meet their statements, then 
everybody suffers. 

My view may not apply in all cases, or 
rather all sections, but it does apply to 
conditions in a great many sections, as the 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
by Roy L. Smith. 


THE PEOPLE WHO GET— 


—The most done are the ones who 
plan their work before they do it. 

—The most fun out of their work 
are the ones who make play out 
of it. 

—tThe best sermon are the ones who 
give it the best attention. 

—The best trade are the ones who 
give it the best service. 
—The least criticism are the ones 
who are attempting the least. 
—The least joy out of life are the 
ones who entertain the spirit of 
envy. 

—The bitterest experiences are the 
ones who have never learned 
from experience. 
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Salesman 


competition in meat retailers is growing 
faster than the consumption. 

Therefore, the only solution for the situ- 
ation that I can see is for us to use every 
effort in persuading the grocery man to 
stick to groceries, and not stock a small 
line of meats. 


Yours very truly, 
J.C. VAN PELT. 
Morgantown, W. Va. 
matali 


A TIP FOR YOUR CUSTOMERS. 


Here is a timely bit of information that 
the live-wire packer salesman will want to 
pass on to his customers. 

The free use of too many “leaders” or 
‘specials” cuts deeply into the margins of 
many merchants. When the prices of 
other articles are right, cutting prices on 
too many special items drags the average 
margin below the point of safety. Over- 
use of leaders defeats its own purpose by 
teaching the buying public to become bar- 
gain hunters. 

Selling a better quality of meats than 
cut rate markets offer is often an effective 
way of meeting such competition, but 
adequate prices must be charged; custom- 
ers will always pay a reasonable price for 
a quality article and the merchant will find 
that his margin is sufficient to cover his 
expenses and profit, too. 

A frequent cause of too low selling 
prices is figuring the selling price by the 
wrong method when adding the mark-up 
to the cost price. For instance, a dealer 
figures that he needs a mark-up of 25 per 
cent to cover his expenses of 20 per cent 
and to yield a profit of 5 per cent. So he 
adds 25 per cent of the cost to the cost 
price. This mistake has been made by 
many dealers. 

Your profit is based on your selling 
price, and a mark-up of 25 per cent on 
the cost is only realizing 20 per cent on 
sales. 

To secure a margin of. 25 per cent on 
sales 33 1/3 per cent must be added to 
the cost price—Oxtp Hickory SMOKE. 

BEES ore 


RIGHT TO REFUSE CREDIT. 

A retailer in Philadelphia recently sued 
a packer for $150,000 damages for alleged 
malicious arrest when a lot of meat be- 
longing to the packer was found in his 
shop, where it had been delivered by a 
truck driver who stole it from his packer 
employer and sold it to the retailer. The 
retailer is now out of business; the packer 
was manager T. A. Moore of Armour’s 
local plant. 

It appears that the truck driver, in col- 
lusion with a beef lugger, took quantities 
of meat from the plant shipping platform 
and sold it to the retailer, it being claimed 
in court that he knew of the circum- 
He then sued the packer for 
damages, claiming he could not obtain 
goods and had to close his shop. 

Evidence showed that he had not been 
refused meats, but that he had simply 
been put on a C.O@. basis. The jury was 
out 20 minutes and returned a verdict in 
favor of the packer. 


stances. 
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Cleaning plants located in all principal 
killing centers of the World 
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PROVISIONS AND LARD © 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Market Weaker—Hogs Lower—Cash De- 
mand Limited— Outward Shipments 
Moderate—Hog Arrivals Larger— 
Weakness Corn and Cottonoil Factor. 
The market for hog products the past 

week has been more or less under pres- 
sure of liquidation, easier hog prices, and 
quieter cash demand. Weakness in the 
corn market, and more liberal hog re- 
ceipts together with heavier weight hogs, 
has brought some pressure on the mar- 
ket where packers support was less aggres- 
sive. At the same time the market felt 
the weight of evening up for July delivery 
day. 

Expectations were that the deliveries of 
lard would be fairly liberal and a great 
deal depended on the way the tenders 
were absorbed. Heaviness in cotton oil 
found sympathetic reflection in the lard 
market, and a bearish interpretation of the 
June pig survey cut some figure although 
a close analysis of the report does not 
show any particular change in the hog 
situation for the near future, but it does 
indicate an increased supply of hogs for 
market next fall. 

Provision Market Stronger. 

Commission house selling was rather 
persistent and although there was some 
talk of accumulations on the breaks, the 
market responded more readily to selling 
pressure than it did to buying power. 
Towards the middle of the week, however, 
liquidation appeared to have run its cours« 
and lard after dropping 1%4c from the sea- 
son’s top and ribs about 14%c from the 
highs, rallied about ™%c from the low level. 

The outward movement of lard the past 
week was again rather light and the for- 
eign demand generally inactive, however, 
reports indicating fair consignments by 
packers. The time of the year is rapidly 
approaching when the foreign demand 
usually develops for future shipment, and 
unless the supply position is materially 
built up within the near future, it woul 
take but little increase in the foreign de- 
mand to have a considerable bearing on 
the market. Comparatively, the stocks 
are light while domestic lard and meat de- 
mand is as good at this season of the year 
as could be expected. 

Sentiment, however, is mixed and there 
are still those who after six months’ dis- 
appointment in the hog run are endeavor- 
ing to discount an oversupply of hogs for 
the future. The level of corn continues at 
a most profitable feeding basis, and it is 
only natural to expect an increase in the 
country hog holdings. 

The present outlook is for another good 
crop of cotton and consequently a good 5 
supply of oil dependent, of course, upon 
weather conditions the next few months. 
The past season has demonstrated that a 
big cotton crop is not conducive to a bur- 
densome oil supply unless the weather 
conditions are favorable to seed develop- 
ment. 

More Hogs Coming. 

The average weight of hogs last week 
at Chicago was 256 Ibs. against 251 Ibs. 
the previous week and 236 last year. The 


average price of hogs at Chicago was 
$13.70 against $14.25 the previous week and 
$13.30 last year. 

The June pig survey showed the num- 
ber of sows bred or to be bred for fall 
farrowing at 36:4 per cent increase -over 
the number that farrowed in the fall of 
1925, and an increase of fall farrowing at 
least 25 per cent over last year does not 
seem unlikely. In actual numbers this 
would mean an increase of about 700,000 
sows farrowing, or an increase of between 
3,500,000 and 4,000,000 pigs saved in the 
Corn Belt alone. The hog report covering 
all the states will be issued on July 6. 

Exports of Hog Products. 

Below is given a statement of the ex- 
ports of pork, lard and meats from the 
Atlantic ports, with the names of the mar- 
kets to which exported for the week end- 
ing June 26, 1925: 








Pork, Lard, Meats, 
Bris. Lbs. Lbs. 
ROMEO, voces cockeninse 004 ¥en 717,000 3,599,000 
SME avtctncodneneesees cane en 1,834,000 2,252,000 
PE so sdecnsoaten see ~nenee 270,000 1,183,000 
ME wk h.a6Ceesdsuneceve omeane ,000 244,000 
Other English ports............ 1,726,000 2,857,000 
Pere er ar rrr cr 27,000 
CE oad cecceancedue’ daens 717,000 
TRA oe cacccsiecvecce 1¥9086 ,201,000 
Other Con, ports........ 60 191,000 188,000 
BIBGWHERS ccc ccccccces 275 987,000 50,000 
WORD oc teeic de ccasieges 335 7,687,000 10,373,000 


Average Prices at Chicago. 
Weekly average prices at Chicago for 
hogs, good native beef cattle, aged sheep 
and fat lambs, as compiled by the Chicago 
Drovers Journal: 





Hogs. Cattle. Sheep. Lambs. 

Last week ......$14.10 $ 9.70 $ 5.75 $15.55. 
Previous week 14.15 9.70 5.75 15.90 
Cor. week 1925.... 138.25 11.25 7.75 16.10 
Cor. week 1924.... 6.90 8.75 5.00 13.69 
Cor. week 1923.... 6.85 9.85 6.15 15.10 
Cor. week 1922.... 10.25 9.20 6.00 12.80 
Cor. week 1921.... 8.65 7.60 4.20 10.15 
Av. 1921-1995 ..$ 9.20 $9.35 $5.80 $13.55 
PORK—The market was quiet but 


steady with mess New York $41.50; family 
$42.50@45.50; fat backs $33.50@34.50. 

At Chicago, mess pork quotable at 
$39.00. 

LARD—The market was irregular with 
demand rather moderate with export in- 
terest quiet. At New York prime western 
quoted $16.60@17.70; middle western 
$16.45(@16.55; city 1634<c; refined Continent 
17%4c; South America, 18c; Brazil kegs, 
19c; compound 17%c asked. 

At Chicago, regular lard in round lots 
5c under July loose; lard 70c under July; 
and leaf lard 80c under July. 

BEEF—The market was steady but de- 
mand rather dull with mess New York 
$18@20; packet $18@20; family $21.50 
$22.50; extra India mess $35@40; No. 1 
canned corned beef $3.00; No. 2, 8%c; 
6 lbs., $18.50; and pickled tongues $55” 
$60, nominal. 








SEE PAGE 39 FOR LATER MARKETS. 








CANADIAN PRODUCT STOCKS. 

The preliminary statement of food com- 
modities in storage in Canada on June 1, 
1926, indicate a shortage in pork products, 
but a surplus of lard over the stocks of a 
year ago and of the five-year average on 
June 1. The total pork on hand on June 1, 
1926, amounted to 35,534,419 Ibs. compared 
with 56,367,388 lbs. on the same date a 
year ago and 44,883,820 Ibs. the five-year 
average. Lard stocks on June 1 this year 
amounted to 5,003,020 lbs. compared with 
5,242,359 a year ago and 3,903,782 average 
for the five-year period. 





PROVISIONS AT SEVEN MARKETS. 
(Special Report to The National Provisioner.) 
An increase is shown in the stocks of all 

provisions and lard at the close of June 

compared with those of a month previous. 

«* The gain in all cut meats was more than 

17,000,000 Ibs., and in lard something miore 

than 20,000,000 Ibs. 

Regular hams increased only slightly, 
skinned hams about 4,500,000 Ibs., and S. P. 
bellies nearly 5,000,000 Ibs. Dry salt bel- 
lies made only a slight gain, while fat 
backs increased nearly 2,500,000 Ibs. 

However, all stocks, with the exception 
of D. S. bellies and fat backs, are well 
under those of a year ago. Last summer 
the stocks of all dry salt meats were un- 
usually low, due to the large number of 
light hogs in the runs during the first six 
months of the year. 

In no case are stocks considered bur- 
densome, and with the relatively light hog 
runs in prospect it is believed that every 
pound of product will be in demand at a 
good price. 

: Stocks at Chicago, Kansas City, Omaha, 

St. Louis, E. St. Louis, St. Joseph and 

Milwaukee, on June 30, 1926, with com- 

parisons, as specially compiled by THe 

NATIONAL PROVISIONER are as follows: 


June 30, May 31, June 30, 
1926. 1926. 1925. 
Ibs. lbs. Ibs. 

Total S. P. meats.135,455,193 125,747,843 206,347,206 
Total D. S. meats. 59,975,653 55,118,773 64,562,753 
Total all meats. ..219,322,162 202,137,187 298,426,083 
Total Yard........ 76,113,207 56,074,590 100,301,402 
fe eee 55,445,827 42,749,741 76,459,184 
oe, ee 20,667,380 13,324,849 23,842,218 
S. P. reg. hams.. 50,066,221 49,499,122 84,851,407 
S. P. skd. hams.. 29,006,742 25,586,571 44,515,628 
S. P. cl. bellies.. 37,309,709 32,530,301 50,207,256 
8. P. pienics..... 18,550,630 16,719,201 26,138,814 
D. 8S. bellies...... 42,672,973 41,282,415 42,868,357 


D. 8S. fat backs.. 13,172,572 10,581,356 


——q—____ 
CHICAGO PROVISION STOCKS. 


Stocks of provisions in Chicago, at the 
close of business on June 30, 1926, with 
comparisons, are reported as follows by 
the Chicago Board of Trade: 


9,378,589 


June 30, May 31, June 30, 
1926. 1926. 1925. 
Mess pork, new, 

made since Oct. 

(‘Te - Sepee 373 378 599 
Other kinds of brid. 

pork; ORB isis 21,148 20,874 20,530 
Pr. S. lard, made 

since Oct. 1, 25, 

Wh da wed Cn ctaw es 42,374,312 33,098,561 61,803,799 
Other kinds of lard. 6,714,933 4,851,059 9,484,645 
Ss. R. middles, 

made since Oct. 

A Se | Se 202,500 313,800 6,715,492 
D. S. cl. bellies, 

made since Oct. 

ee eee 18,938,909 19,203,778 10,023,361 
D. S. rib bellies, 

made since Oct. 

a eee 3,815,226 2,455,885 7,592,721 
Ex. sh. cl. middles, 

made since Oct. 

5, SG, eer s 625,680 465,148 1,017,725 
Sh. cl. middles, Ibs. 1,000 1,000 11,000 
D. S. fat backs, lbs. 8,542,592 6,720,798 4,706,188 
I). S. shidrs., Ibs. . 33,837 20,175 20,205 
S. P. hams, Ibs... 21,468,321 23,809,171 36,464,879 
S. P. skd. hams, 

ce iidee-c e's 8,499,785 8,041,487 21,417,321 
S. P. bellies, Ibs.. 13,816,797 13,834,717 14,693,758 
8S. P. Calif. ) . 
5p gnics > 5,038,963 6,020,947 15,128,088 

shidrs., Ibs. J 
8S. P. shidrs., Ibs. . 210,285 179,208 242,140 
Other cuts of 

meats, Ibs...... 10,560,823 9,074,070 8,363,304 

Total cut meats, 

TOG... 0.06'05.00 Be 92,649,718 90,140,134 126,396,192 
—_@— 


LIVERPOOL STOCKS. 
Stocks of. provisions on: hand at Liver- 
pool, July 1, with comparisons: 


June 30, Junel, June 30, 

1926. 1926. 1925. 

MSCOR, WOKS ..ccccicrseee 7,367 6,707 10,957 
Bees, “DONO oie sock ce ceses 4,889 4,122 3,085 
Shoulders, boxes .......... 967 1,538 535 
lard steam, tcs............ 898 775 2,134 
Lard refined, tons.......... 2,443 1,976 5,115 
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for Your 


5, « Pema of specialization in 
temperature control has 
given us a wealth of knowledge 
and experience which is at your 
service. We have regulators for 
practically every process in the 
Packing industry. Ask for our 
| Bulletin. Let our engineers help 

you to make bigger profits. 


@ THE Powers REGULATOR Co. 
te 35 years of specialization in temperature control 
2725 Greenview Ave., Chicago 





es New York Boston Toronto 
iy ty \ eee oe es. . ved your telephone 
irect 


Tt 
EUROPEAN PROVISION CABLE. 
The Hamburg provision market for the 

week ended June 26 shows little change 

The approximate receipts of lard for the 

week were 1,400 metric tons. 

The arrival of pigs at 20 German mar 
kets were 63,000. The top Berlin price for 
live hogs was aproximately 17.09 cents 
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per pound. This compares with receipts 
of 70,000 and a top price of 17.74 cents per 
pound for the same week of the previous 
year. 

The Dutch market 
quiet. 

The Liverpool market during the week 
was decidedly weaker due to supplies of 
cheap continental bacon and the poor con- 
sumptive demand. 

The estimated Danish slaughtering for 
the week was 58,000. This compares with 
65,000 for last week. 

Hamburg. 
STOCKS DEMAND 


continues rathe: 


PRICES 
Cents per lb. 













Refined lard..........Med. Poor No report 
Pat Oatks............Med. Re POR Pe 
Frozen livers.........Med. Wert 2a eaeentie's 
Rotterdam. 
Ix. neutral lard... .Lt. Poor 19.84@ 20.38 
mx. Ghee oll.........Med, Avg. 14.92@15.11 
rime oleo oil..... ‘Lt Poor @14.92 
Extra oleo stcck.....Med. Poor 14.20@14.38 
ee, WEEN bs & 40 4405's Lt. ae ~. wauginested 
tefined lard.......... It. DE eee 
Ex. premier jus.....Hvy. Tu. < ©) casheeee ee 4 
Prime premier jus...Hvy. DE us. baitin ake teens 
Premier jus..........Med. SE ns be yew ie ew eee 
Antwerp. 
NN “RO i. scene's & Lt. Poor No report 
| es 2 eae Lt. I 
NG POU c-0'h 00s is seks Lt. eer er ye 
Liverpool. 
Hams, AC, light..... Med. Poor 28.64@ 29.51 
Hams, AC, heavy...Med, Poor 28.48 29.08 
Hams, long cut......Med. Poor 29.51@ 30.38 
CONOR >. -cunse>wosss ee. Poor 18.88@ 21.6 
Square shoulders... .Lt. Poor 21.70@2: 
Cumbs., light........Med. iat iE 
Cumbs., heavy.......Med. Poor 26.91a 34 
Am. Wiltshires......Lt Poor 24.740 25.61 
Clear bellies. .. .) Med. Poor 24.30@ 24.74 
Ref. lard in boxes... Med. POOF.” necciccscece 
o—— 


DANISH BACON EXPORTS. 

A cablegram to the Department of Com- 
merce from Copenhagen says: “Bacon 
exports from Denmark for the week end- 
ing June 26 were 3,360 metric tons, all of 
which went to England.” 
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by the use of 
Perfection Sausage Molds 


Sausage Mold Corporation, Inc. 


Sausage Sales 


Louisville, Ky. 














The Stockinet Smoking Process 


U. S. Letters Patent Ne. 1,122,715 


Saves 
Labor 
Trimmings 
Shrinkage 


Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance 
Numerous Packers Throughout the Country Are 
Why Not You? 
For Further Particulars Write or Phone 


Thomas F. Keeley, Licensor 
516 East 28th Street, Chicago, Ill. 
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Telephone Calumet 0349 
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MEATS AND FATS EXPORTED. 


The tonnage and value of meats, lard, 
compound, oleo oil and vegetable fats ex- 
ported from the United States for the 
first 11 months of the fiscal year ended 
June 30, 1926, with comparisons for the 
previous 1l-month period, are reported by 
the U. S. Department of Commerce as fol 
lows: 

1925. 
Total meats and meat prod. 

Ep ae TE Ot Be 633,804,705 58,749 

$104,807,620 $102,679,726 





Total animal oils and fats 







BFA sc cueveww ese ces seeea 903,065,109 782,102, 
$135,869,952 $124,388, 


Beef, fresh, lbs 2,915,467 


$ = 366 
20. 








Leef, pickled, ete. 
Pork, rewh; 106. ocsscis ccs 
Wiltshire sds., lbs 

Cumber, sds., Ibs 
Hams and shoulders, lbs... 
SE, BINS. We koh on eas 6008 ee 
Pickled pork, Ibs........... 
Oleo, oils 


RO IN, anc 604050400205. 40 





Neutral lard, lbs............ 
$ 3 ; 
Lard compounds, animal fats. 7 .581,486 
$ 1,158,784 $ 2,072,027 
Margarine, animal fats, Ibs. 826,473 1,217,660 
$ 51 0 
Cottonseed oils, Ibs.......... 47, 938. 454 2 
$ 5,133,421 ,518 
Lard compounds, vege. 
PON; TS Sex'cedeedanenses 6,087,825 8,239,764 
$ 905,276 $ 1,206,563 
ee 


PORK PRODUCTS EXPORTS. 


Exports of pork products from principal 
ports of the United States, during the 
week ending June 26, 1926, are reported as 
follows, with comparisons, by the U. S. 
Department of Commerce: 


Hams and Shoulders, Including Wiltshires. 





July 1, 
1925* 

—Week ending———— to 
June 26, June 27, June 19, June 26, 
1926. 1925. 1926. 1926. 
M Ibs. M Ibs. M Ibs. M Ibs. 


DOE Sccauat ex hase 1,113 
BP SRDS oko <ce wane < 
United Kingdom 1,073 










Other Europe... ..... 
Pe 26 
Other countries. 14 


Bacon, Including 


BMRRL Sion kwhde sakes 
To Germany...... 
United Kingdom 
Other Europe... 
tO rrr re 
Other countries. 




















oo ae eee 11,185 11,961 675,735 

To Germany ..... 1,289 4,275 201,768 

Netherlands .... 458 675 5 
United Kingdom 5,118 4,298 
Other Europe... 896 88 
 sikis ines 2,780 1,725 
Other countries. 663 649 900 

Pickled Pork. 

BORE Ss wtads au ses 131 221 262 27,72 
To United Kingdom 6 82 12 2 
Other Europe..... 12 4 2 

Peers 63 100 7,085 

Other countries. 50 35 14,280 
TOTAL EXPORTS BY PORTS. 

Hams and Pickled 

shoulders, Bacon, Lard, pork, 

M Ibs. M Ibs. M Ibs. M Ibs. 

BOD 9 0% 6.0546 sows 2,143 6,069 131 

DR 6 de5.4 9040509 : cedwerds 3 

DEE. “ss bos px 650.0 6381 1,324 66 

oe See b b b 

Oe OO ea b b b 

New Orleans....... 50 891 50 

 2e a 1,457 3,744 12 

DEED Subascw <duch - *denoae Hae’  4uaace 
b Report not received. 

DESTINATION OF EXPORTS. 
Hams and 
shoulders, 
Exported to: M Ibs. 

United Kingdom (total) 1,073 

Liverpool ° an 483 

London ..... . . ole 165 

Manchester 10 

PT, «ssa dd oo bas 4.000550 46.605 sw b ses 0058 ae 156 

ee. MOOR: GEOR, o:s.ca's wansndecnveneeny’ 309 

Lard, 
Exported to M Ibs. 

SUED. S65 So's hwo 46 5.00 50s’ Nsle ses 440 871 

SEPP eee Ee Liter eet oO 143 

MONE, 05 5 Cisii enmacbeche sos ect tesenss 728 





*Corrected to May 31, 1926. 
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TALLOW, STEARINE, GREASE AND SOAP 


+ 


TALLOW—The market for tallow here 
the past week has been weak and under 
pressure to move stuff with consumers in- 
terest only on concessions. Each sale re- 
ported put prices into new low ground for 
the downward movement until a basis of 
8'4c f.0.b. for extra was reached. 

Possibly 1,000,000 Ibs. of extra and out- 
side stuff changed hands the past week. 
On the decline some export business was 
reported basis 9c in barrels, equal to 87%c 
in drums. The undertone to the market 
was unsteady, and the-market had the ap- 
pearance of still being in a buyers posi- 
tion. 

At New York, special was quoted at 8c; 
extra 814c; edible 94@93c. 

At. Chicago the tallow market was 
rather slow with very little interest in 
prime packer there or at Cincinnati with 
the last sale of prime packer at 834c f.o.b. 
Kansas City. Edible quoted llc; soa 9c; 
prime packer 834c; and No. 1, 8@8% 

At the London Auction on Urchaceiey, 
June 30, 259 casks were offered and 158 
sold at prices unchanged to 6d lower than 
the previous week, with mutton quoted at 
44s@45s 6d; good mixed at 42s@44s; and 
beef at 44s@45s 6d. At Liverpool Aus- 
tralian tallow was unchanged, fine quoted 
at 45s, good mixed at 44s 3d. 

STEARINE—The market was some- 
what weaker again this week with demand 
more limited, offerings somewhat firmer, 
influenced by the heavy tone in other di- 
rections and a less active consumers de- 
mand. Prices gradually sagged until sales 
were made at 14%c Norfolk, equal to 14c 
New York, at which level the market is 
ultimately quoted here. 

At Chicago the market was rather slow 
but steady, with oleo 14%4c. 

OLEO OIL—The market was dull and 
steady in the East with extra New York 
144@15c; medium 14%c; and _ lower 
grades 12'%c. 

At Chicago the market was quiet with 
extra 14%4c 








SEE PAGE 39 FOR LATER MARKETS, 








LARD OIL—The market was easier in 
raw materials and with a slow demand. 
Edible New York quoted 19%c; extra 
winter 1534c; extra 1414c; extra No. 1, 
2x%c; No. 1, 12%c, and No. 2, 12c. 

NEATSFOOT OIL—The market was 
somewhat easier with a slow demand, 
some increase in offerings with buying of 
a hand-to-mouth character. At New York 
pure quoted at 16%c; extra 1234c; No. 1, 
12'4%4c; and cold test 19%c. 

GREASES—The demand for greases 
continued extremely quiet and the market 
on the whole was somewhat easier reflect- 
ing the dullness in demand and the weaker 
tone in tallow and other competing ar- 
ticles. 

At New York house quoted at 8@8%c, 
yellow 8@8%c; A White 9@9'%c; B White 
834c; and choice white ll@11\c. 

At Chicago foreign buyers were reported 
showing interest in choice white grease 
but domestic demand was rather yer 
Chicafto quoted heer white 10@10%c, A 
White 94@9'%4c, B White 834c; yellow 
7Y%@7M%C; nee 7c; 


LARD AND GREASE EXPORTS. 
Exports of lard from New York, June 1 


to June 30, 31,560,321 Ibs.; tallow, none; 
greases, 4,474,600 Ibs.; stearine, none. 


WEEKLY REVIEW 
Packinghouse By-Products 


Chicago, July 1, 1926. 

Blood. 
Asking prices were boosted 25c per unit, 
but buyers were not inclined to take hold. 


Unit ammonia. 
SSS eee eee rrerer 
Crushed and unground.... 4.25@4.50 


Digester Hog icin Materials. 


Market continued on its upward flight 
and reached a new high level for the year, 
with most worth-while productions con- 
tracted ahead until the first of January, 
at prices pretty much in line with quota- 
tions found below. 





Unit ammonia. 


Ground, 7 to 12% ammonia...............-+ $4.75@5.50 
Unground, 11 to 138% ammonia............. r 75@5.25 
Unground, 6 to 10% ammonia......... eee. 4.25@4.65 
Liquid stick, 8 to 12% ammonia........... ¢ 3.50@3.75 


Fertilizer Materials. 


While sellers boosted their asking prices 
to the highest level of the year thus far, 
little or nothing was accomplished by rea- 
son of buyers practically withdrawing 
from the trade. 

Unit ammonia. 
High grade, ground, 10-11% ammonia......$3.50@3.75 


Lower grade, ground, 6-9% ammonia....... 3.25@3.40 
Medium to high grade, unground........... 3.25@3.50 
Lower grade and renderers’, unground...... 2.90@3.15 
Bone tankage, unground.......4.....-0e.05. ioe he 
Sa a a ere err 
Grinding hoofs, per ton...........0eeeeees 40. iO 42. "00 
Bone Meals. 
All changes in rates were upward. 

Per Ton. 
| rr eerie rie par $38.00@52.00 
OE rs er 34.00@42.00 
ig Pr re CP eee e 28.00@36.00 

Cracklings. 


New high price levels were reached, 
with demand if anything in excess of cur- 
rent offerings. 

Per Ton. 
Pork. according to grease and quality... .$85.00@90.00 
Beef, according to grease and quality.... 55.00@80.00 
Horns, Bones and Hoofs. 


While demand from all sources showed 
a sharp falling off, by reason of the various 
outlets being practically closed, prices re- 
mained about steady. 


Per Ton. 
OEE i co wccintacecccspecenccrncavceses $75.00@ 200.00 
Round shin a PA cesehecureesereevaes 45.00@ 48.00 
Wins WR POMGG. 0 os ca vecccdecsvccesusve 42.00@ 45.00 
Ean blade ona buttock bones......... 40.00@ 45.00 
TROON rai cok ca hekeon Lancy ised Oosecaw 38.00@40.00 


csc SOR prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 


Prices remained at last week’s range, al- 
though the outlet was very narrow. 







Per Ton. 
Kip and calf stock... 260s ce ciiseccccsees $31.00@38.00 
Rejected manufacturing bones. - 40.00@42.0 
Horn piths......--eseseeeeeseee 35.00@36.00 


Cattle jaws, skulls and knuckles. : 36.00@37.00 


Sinews, pizzles and hide trimmings. . 
Animal Hair. 


The few offerings of both winter and 
summer take-off were held at prices con- 
siderably higher than buyers would admit. 
Undertone to the market was weak in spite 
of light receipts. 





Per Pound. 

Coil and field dried 3 @5% 
oa Sovececeenpacs 7 11 
eGude Jase uhaesGbit danesdnihshec queued s 8%4@12 


Pig Skins. 


Market im tanner grades held steady, 
and price changes for unassorted offerings 
tended downward. 

Per Pound. 
EE EE Sc cuwudiys ici uncebeed Cote 6 7 
Edible grades, unassorted:................. 44%@ 4% 


~-— fe 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 


New York, June 30, 1926.—Bids of $3.75 
& 10c f.o.b. New York were refused for 
ground tankage this week for material suit- 
able for feeding, because of the small 
quantity for sale and this material is held 
firm at $4.00&10c. No fertilizer ground 
tankage is being offered here today as 
plants are cleaned out of spot material. 

Unground tankage is in demand, with 
light supplies on hand. Foreign nitro- 
genous material is still being offered at low 
prices, which will have an effect on future 
tankage prices. 

Cracklings are in good demand and 
prices are holding up well. 

Very little interest is being shown in 
fish scrap at present prices but the fish 
catch so far has been poor on account of 


cold weather. 
ERE SH 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, June 30, 1926.—Latest quota- 

tions on chemicals and soapmakers’ sup- 

plies: 

_Seventy-six per cent caustic soda, $3.76 

@3.91 per cwt.; 98 per cent powdered 

caustic soda, $4.16@4.56 per cwt.; 58 per 

cert carbonate of soda, $2.04@2.44 per 
cwt. 

Lagos palm oil in casks of 1,600 Ibs., 
9%c |lb.; olive oil foots, 9c lb.; East India 
Cochin cocoanut oil, 16c lb.; Cochin grade 
cocoanut oil, domestic, 12%c 1lb.; Ceylon 
grade cocoanut oil, 11%c Ib. 

Prime summer ‘yellow cottonseed oil, 
17@17\%c |b.; prime winter salad oil, 17“%c 
Ib.; raw linseed oil, 11.6@11.8c Ib. 

Extra tallow f.o.b. seller's plant, 8%c 
Ib.; dynamite glycerine, nominal, 27c Ib.; 
chemically pure glycerine, nominal, 29@ 
30c lb.; saponified glycerine, nominal, 2lc 
Ib.; crude soap glycerine, nominal, 19@ 
20¢ lb.; prime packers grease, nominal, 


8c Ib. 
eo 


MEAT IMPORTS AT NEW YORK. 

Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending June 26, 1926, are reported 
officially as follows: 


Point of ¥ 

origin. Commodity. Amount. 
Canada—Calf Carcasses,.... 6.66.00 ee eens 10 
Canada—Smoked pork..........+++eeeeeeee 3,795 Ibs. 
Canada—Calf Hiver®......ccccsscccecvecsee 2,568 Ibs, 


Canada—Beef tongGes. ..cicsecivcivscctavd 11,168 Ibs. 
South America—LBeef cuts.....+......- oi 
South America—Fresh frozen pork cuts 28,000 Ibs. 










South America—Quarters of beef. : 200 
South America—Sheep carcasses 8,400 
South America—Pork cuts...... 43,000 Ibs. 


650 Ibs. 


South America—Pickled pigs fee a 
69,000 Ibs. 


South America—Corned beef in t 


Holland—Sausage in tins.......-.6-eee cents 9,000 Ibs. 
Holland—Smoked ham..........0++eeeeeees 1,813 Ibs. 
Germany—Ham in tins... .....66605 0 ese eee 330 Ibs. 
Italy—Smoked pork... ....00cceeeeeereeees 5,000 Ibs. 
Italy—Cured hams...........-.e0eeeeeeeee 240 Ibs. 
Italy—Hams and sausage........eeeeeeeee 770 Ibs. 
Italy—Sausage, loose... 0.66... eee rece eens 1,953 Ibs. 
TIreland—Smoked pork. ......6.660eseeeeeee 1,780 Ibs. 
England—Beef cubes. ........-...eeeeereee 1,200 Ibs. 
England—Meat extract.........---eeeeeeee 4,080 Ibs. 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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Saves us 40% in Power 











On questioning the Master Mechanic of one of the 
large Packers using seven “Newman’s,” he said: “It 
‘saves us 40% in power for grinding tankage, raw and 
steam bone, glue, fertilizer, etc.” 


Why don’t you save this power with a guaranteed 
“Newman”? 


$300.00 to $495.00 f.o.b. factory . 


Newman Grinder & Pulverizer Co. 
214 S. Wichita St., Wichita, Kansas 
The Cincinnati Butchers’ Supply Co., Distributors, 
Chicago, IIl. 

















Statistics of Cottonseed and Products 


Cottonseed received, crushed and on hand, and cottonseed products manufactured, 
shipped out, on hand and exported for 10 months ending May 31, 1926, with compari- 
sons for the same period a year ago, are reported as follows by the U. S. Department 
of Commerce: 

COTTON SEED RECEIVED, CRUSHED, AND ON HAND (TONS). 


Received at mills* Crushed On hand at mills 
May 31. 





Aug. 1 to May —y Aug. 1 to May 31. y 

1926. 192 1926. 1925. 1926. 1925. 
WOE BROS onc cccrcccccccvcces 5,457,096 4,542,184 5,426,283 4,501, 191 53,495 54,688 
RN «bbe co dccptcocnssveseaces 348,564 233,270 348,288 234,065 563 404 
PIE se e'ew va. 956bn0edsvnc cb enese J 47,591 56,600 46,891 37 7i4 
DT 1ch dus pea edenabsed eer es 538 300,856 436,996 209,652 1,550 1,254 
NED <span bcesedpennssoeved bc .717 66,882 86,458 68,946 2,633 591 
SEE - Sb 6s i 00sec chiles 6006 00084% 3, 398,282 506,823 400,190 7,068 2,008 
OS ee ipdeem noes 236,27: 150,706 227,986 150,261 2,247 445 
ES. cincesebassShenke cons 725,208 428,831 704,453 419,011 21,900 10,572 
North ee 284,787 366,608 283,835 2,451 1,304 
IEE. in pn 90é00060 s00s0n0ne eee 468,495 539,391 461,281 863 7,115 
South Carolina 254 221,924 256,583 221,859 851 564 
DEED Scese en nsec cgussanavsnas 970 282,699 378,311 277,012 2,106 6,338 
EL” 0.655045 00600509460) e ase > 1,365,165 1,544,707 1,375,094 1,527,032 11,164 23,287 
PRMNENEE 5.544064 00NS)d00 nibs ccceps 142,468 113,154 142,692 111,156 62 2 


*Includes seed destroyed at mills but not 32,276 tons and 21,711 tons on hand Aug. 1, nor 147,871 tons and 
117,765 tons reshipped for 1926 and 1925, respectively. 


COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND. 








On hand Produced Aug. 1 Shipped out Aug. On hand 
Season. Aug. 1. to May 31. 1 to May 31. May 31. 
- *4,847,333 1,576,151,289 1,570,554,974 *29, Pay 692 
4,052,703 1,369,590,550 1,336,047,1351 44,339,075 
2173,549,345 **1,311,986,542 $262, one, 746 
106,799,632 922,320 “345, 413,097 
18,976 ,535,955 283,653 
41,620 2,074,858 100,085 
39,503 1,510,160 148, 088 
33,515 1,293,808 " 
5-65 18,912 1,090,387 
Linters, 500- Ib. Seo 1924-5 53,410 874,540 
Linters, running bales............. 2. 18,547 1,024,070 
Hull fiber, 500-lb. bales 25-6 4,008 101,240 
Hull fiber, 500-Ib. bales........... = ee Se Bae . 82,175 
Grabbots, motes, etc.............. 1925-6 1,758 1,306 
Grabbots, motes, etc., 500-lb. bales. 1924-5 4,644 30,789 





*Includes 635,825 and 11,561,069 pounds held by refining and manufacturing establishments and 1,550,690 
and 9,652,490 pounds in transit to refiners and consumers August 1, 1925 and May 31, 1926 respectively. 
Includes 12,798,458 and 10,208,160 pounds held by refiners, brokers, agents and warehousemen at places 
other than refineries and manufacturing establishments and 6,989,033 and 6,256,435 pounds in transit to manu- 
facturers of lard substitute, oleomargarine, soap, etc., August 1, 1925 and May 31, 1926 respectively. 
**Produced from 1,514,494,906 pounds crude oll. 











The Blanton Company 


St. Louis, U. S. A. 


Refiners of Cooking Oils 


Give Us Inquiries on Tank Cars Pleased to Submit Samples 


Selling Agencies at 
New York Philadelphia Pittsburgh Memphis 


Yopp’s Code, Eighth Edition 
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MISS. CRUSHERS MEET. 


The fifteenth annual meeting of the 
Mississippi Cotton Seed Crushers Asso- 
ciation was held at the Buena Vista Hotel, 
Biloxi, Miss., on June 24th and 25th. Evi- 
dently the oil mill industry has awakened 
to the keen appreciation of association 
work and co-operative efforts, for follow- 
ing the Interstate meeting at New Orleans 
in May, and the Georgia-Alabama joint 
convention at Chattanooga about ten days 
ago, the Mississippi Cotton Seed Crushers 
Association has just concluded, both as to 
attendance and results, without a doubt the 
best meeting in its fifteen years of ex- 
istence. 

The reports of the president, the traffic 
committee, the insurance committees, ad- 
vertising, statistical, agricultural, etc., pre- 
sented by cold facts and figures results 
that were astounding to many, and were 
an inspiration to the speakers to refer to 
as what has been done and plead for full 
co-operation, moral and financial, in the 
future that the state associations and the 
Interstate may function to the fullest ex- 
tent in an almost unlimited field. 

On the first day Frank G. Wisner of 
Laurel, Miss., president of the National 
Lumbermens’ Association, spoke in a prac- 
tical way on collective versus individual 
effort. He begged that the man who paid 
his part of expenses, but gave no time and 
moral aid to the work, realize his obliga- 
tion to himself to assist those who are 
unselfishly serving on committees. He de- 
precated those who give of neither their 
time nor finances. Mr. Wisner was fol- 
lowed by J. H. Petty of the Planters Oil 
Mill, Greenwood, Miss. 

Senator David Bramlette of Woodville, 
Miss., spoke ably and eloquently of the 
good work of the last legislature, the fu- 
ture of the state and the many present 
activities. The veteran legislator, Senator 
McGraw of Yazoo County, was also a 
pleasing talker. The day was wound up 
with full discussion of the practice of some 
gins running dirt and trash back into seed, 
and a committee was appointed to look 
further into it. 

On the second day J. E. Byram, vice 
president of the Interstate Cotton Seed 
Crushers Association, J. C. Pridmore of 
the Soil Improvement Bureau of the Na- 
tional Fertilizer Association, M. H. Costly 
of the Illinois Central Railroad, Chas. 
Dege, of the G. M. & N. R. R., and Mr. 
Garibaldi of the Pennsylvania R. R. made 
pleasing addresses. 

Hon. Christie Benet, general counsel of 
the Interstate Association, wound up the 
speaking, and he was most attentively 
listened to. 

Memorial resolutions for C. R. Strain, 
Tupelo, Miss.; C. A. Jones, Kosciusko, 
Miss., and R. I. O’Bannon, Meridian, Miss., 
were passed. 

E. T. George, of the Imperial Cotton 
Oil Co., Macon, Miss., was elected presi- 
dent; J. H. Turbeville, Mississippi Cotton 
Oil Co., Jackson, Miss., vice president; H. 
C. Forrester, Meridian, Miss.,° secretary 
and traffic manager. The retiring presi- 
dent, J. W. Garrett, was presented with 
a watch, and Mrs. Garrett a substantial 
check to buy what she liked. 


a 
MAY MARGARINE EXPORTS. 


Exports of oleomargarine from the 
United States during May, 1926, were only 
about half those of May, 1925, but the 
total exports from January to May, énclu- 
sive, in 1926, were more than double those 
of the same period of 1925, according to 
the U. S. Department of Agriculture. The 
1926 total was 911,188 Ibs., while for the 
same period in 1925 only 407,008 Ibs. were 
exported. Panama, the British West 
Indies and the Virgin Islands were the 
destination of the greatest tonnage. 
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Market Moderately Active—Undertone 
Heavy — Cash Trade Quiet — Crude 
Largely Nominal—Cotton Weather Fa- 
vorable—Lard Weak—Support in Oil 
Poor. 

The irregular developments and a mod- 
erate trade featured the past week in cot- 
tonseed oil futures on the New York 
Produce Exchange. After scoring a good 
rally, from an oversold condition with 
scattered buying and covering of shorts, 
the market slumped again to some new 
lows for the downward movement. This 
was the result of the failure of buying 
power to follow the advances, and due in 
no little measure to weakness in the lard 
market. 

Outside interest was moderate, and the 
limited buying power, together with out- 
side selling on favorable cotton reports 
and liquidation, was more than the market 
could withstand. The professional ele- 


ments were more bearish and pressure 


from that quarter checked the decline. It 

was noticeable that in bullish quarters 

there was no particular desire to take hold 

as yet, and with those working on the 

destructive side more aggressive, the ac- 

tion of the market was not surprising. 
Cash Oil Firm. 

The fact that the trade has not as yet 
overcome the shock of the sharp break, 
making for rather limited cash demand, 
was against values even though the statis- 
tical position of the market continues 
strong and notwithstanding the fact that 
cash oil is relatively firm and at goodly 
premiums. The strength in the cash sit- 
uation was reflected by relative steadiness 
in the nearby months. 

July shorts were covering on small set- 
backs, and little July came out on the 
breaks. Deliveries on July contracts have 
been only 1,400 bbls. so far, a local factor 
readily taking the oil which was delivered 
and represented the store stocks here. 

With a premium for cash oil of at least 
a cent a pound the prospects for delivery 
the balance of the month are not bright. 
There is a confident feeling that a niod- 
erate sized short interest exists in the spot 
month, and that the shorts will have to 
cover. Packers have been in the market 
again for cash and some small quantities 
were again working to the Eastport fish 
packers. The general disposition however 


among consumers appears to be to oper- 
ate on stocks on hand which must have 
been cut down materially the past month. 
Stocks in all positions are none too bur- 
densome, and as stated previously, the 
carryover of old oil will be one of the 
smallest on record: 
Bullish Report Expected. 

The break of 1%c a pound in lard from 
the season’s highs had not been as severe 
as has been the slump in oil. However 
the lard market attracted considerable at- 
tention and it was noticeable that the oil 
market responded more quickly to selling 
pressure than it did to buying power. The 
trade is looking for a favorable Govern- 








SOUTHERN MARKETS. 


New Orleans. 
(Svecial Wire to The National Provisioner.) 

New Orleans, La., July 1, 1926.—Consid- 
erable interest in New Orleans cotton oil 
futures during the past week with trade 
broadening especially in September, Oc- 
tober and November. Downward ten- 
dency following bearish pig report on 
June 26 and weakening of lard prices. 
Market rallied sharply today with re- 
covery in lard prices and lack of offerings 
of new crop crude. Practically nothing 
offered at the lower prices and mills are 
trying to buy back their contracts for 
September and October sold at higher 
prices. 

Very little interest in old crop positions 
which are, however, expected to firm up 
considerably when actual buyers again en- 
ter market and the June consumption re- 
port is released about July 18. Traders 
think this will be very bullish correcting 
possible errors in May report. Very little 
crude or refined available, hence tight 
situation likely to exist, especially if first 
cotton report due July 2 is not too bearish. 
Good profits being made on straddles be- 
tween New Orleans and New York cot- 
ton oil contracts. . 

Dallas. 
(Special Wire to The National Provisioner.) 

Dallas, Tex., July 1, 1926.—Prime cotton 
seed delivered Dallas nominal; snaps and 
bollies on quality nominal; prime crude 
cottonseed oil bid 12%c; 43 per cent cake 
and meal, $30.00; hulls, $9.00; mill run 
linters, 3@5c; good cotton weather. 


ment cotton report early in July, with ex- 
pectations of a condition somewhat above 
the ten-year average. This report may 
have influence for a time, but the’ June 
Government oil report which will be issued 
about the middle of July should make a 
bullish showing as a whole. : ; 

There is much reluctance in estimating 
the June consumption of oil due to the 
many surprises in the features of late, but 
everyone is satisfied that the visible stocks 
of oil in all positions will be reduced con- 
siderably and will further increase the 
strength in the actual oil position. 

A leading packer has been a fair buyer 
of old crop crude, on a basis of 13c in the 
Valley, and bids were in the market at 
12%4c and 12%c with holders asking l3c. 
As far as could be traced, there was little 
or nothing doing in new crop crude the 
past week. The 13c basis for crude is 
equal to at least 15c for nearby futures, 
and is one of the main reasons for the 
premium for cash oil, as it is impossible 
to replace sales at anything like the near- 
by future levels. 

Little Future Buying. 

As far as the future market was con- 
cerned, there was no particular feature to 
the operations. Commission houses and 
professionals were on both sides, but the 
buying appeared to be limited to shorts. 
The market however, was without leader- 
ship on either side, and there appeared to 
be a disposition to look on pending de- 
velopments. The technical position of the 
market is rather good, but it is difficult 
for technical conditions to make for more 
than rallies without sufficient speculative 
buying power to maintain and keep the 
bulges going. 

The locals have been selling on the ral- 
lies, due to the absence of bull leadership, 
and on the whole the market appeared to 
be in a position where some new incentive 
was needed to cause a sharp swing either 
way. Whether or not the July situation 
is such as to turn the market remains 
to be seen. The short in pressing sales is 
giving away the discounts on each position 
and the short interest is without a protec- 
tion in the way of stock here and is mak- 
ing for a condition where concentrated 
buying in the nearbys could easily bring 
about a squeeze. 

Hog Report Bearish on Lard. 

The hog report attracted some atten- 
tion but was considered a stand.off for 
the near future and bearish on lard for 








ASPEGREN & CO., INC. 


PRODUCE EXCHANGE BLDG. 


BROKERS 


REFINED COTTON SEED OIL crupe 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 


NEW YORK CITY 
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New Orleans — the Logical 


Market for Refined 
Cottonseed Oil 


In testimony given before a Committee of 
the United States, Senate the rules of the New 
Orleans contract market were pointed to as a 
model for others to follow. This market was 
established for the benefit of the cotton oil 
trade, less than a year ago, but it is now 
functioning as well or better than was to be 
expected. It is broadening rapidly and fur- 
nishes an ideal facility for consumers, re- 
finers, crude oil producers and others who 
may find it useful. 


The contract is for 30,000 pounds of re- 
fined oil in bulk, and an indemnity bond 
guarantees weight and grade, at the time of 
delivery. 


Write the Trade Extension Committee, Room 
511 Cotton Exchange Building, for informa- 
tion, rules, etc. 


NEW ORLEANS COTTON 
EXCHANGE 
New Orleans, La. 
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the fall months. The report indicated the 
number of sows bred or to be bred for fall 
farrowing this year was 36.4% larger than 
last fall. It indicated an increase of fall 
farrowing of at least 25%. 
_ In actual numbers this would mean an 
increase of about 700,000 sows farrowing, 
according to the Agricultural Department, 
or an increase of 3,500,000 to 4,000,000 pigs 
saved in the Corn Belt. The complete 
hog report covering all states will be 
issued on July 6. 
: COTTONSEED OIL.—Market transac- 
ions: 
Friday, June 25, 1926. 
Sales. High. Low. Bid. Asked. 


: —Range— —Closing— 
Se aoa 1480 a 

ee eRe ow 1480 a .... 
WON? covcw<k wi Sy he {vesa; acy eS @ 2505 
I Brann xs ss. vur'. onset ee @ ae 
a Soe 1300 1385 1368 1380 a 1389 
Oct. ivkiawae 4200 1265 1250 1262 a 1260 
Boag ke 1000 1115 1110 1113 a 1116 
LI Se 1100 1083 1078 1083 a 1086 
ee ae 100 1070 1070 1070 a 1078 


Total sales, including switches, 7,700 
bbls. prime crude S. E. nom’. 
Saturday, June 26, 1926. 


Sales. High. Low. Bid. Asked. 
—Range— —Closing— 


CE See ae eer y eee | | a eee 
BRR = tot Ee ae orgs. | ly ee 
| Baa on Wee sve oees 7 aeeo-e 1900 
Aug. megeakas cess sows cove OOO a 1400 
SUES | estan a eed 100 1388 1388 1388 a .... 
RPE: Aisenasccs (00 Jaen 2n00 tampa: 2... 
MN hesccuaas 100 1112 1112 1108 a 1113 
Dec Posie Sage wklehs wales Ree AD 
See ca ctee es 2065: a 1090 


Total sales, including switches, 400 bbls. 
prime crude S. E. nom’l. 
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Monday, June 28, 1926. 


Sales. High. Low. Bid. Asked. 
—Range— —Closing— 


BOOE ee Sie ea Sy RGB aS Zs 
Serer 700 1465 1454 1450 a 1475 
PO: 55 at cas 300 1445 1445 1435. a 1455 
BEDE. vies vacs 2500 1376 1345 1349 a .... 
Se ee eee 4000 1256 1234 1240 a 1239 
TS eT eS 1700 1075 1095 1098 a 1101 
LAR eps: 1000 1060 1065 1067 a 1069 
BOR Gi ate 400 1057 1057 1057 a 1070 
ee ae ; 1050 a 1070 


Total sales, including switches, 10,600 
bbls. prime crude S. E. nom’1. 
Tuesday, June 29, 1926. 


Sales. High. Low. Bid. Asked. 
—Range— —Closing— 


POR Fi a a ea es .... 1460 a 1475 
POS Fa 88 1100 1455 1450 1455 a 1465 
| PERCE Sha Abe ae det Wee 2 4460 
a eee 3400 1342 1330 1342 a.... 
EES Spe 4500 1233 1215 1231 a 1233 
ee See 800 1085 1080 1090 a 1092 
BIN. Hike ove sini he 800 1055 1050 1057 a 1065 
ER: hi deca 600 1050 1040 1047 a 1050 
_- Sere secs bes, AO. a 1050 


‘Total sales, including switches, 11,200 
bbls. prime crude S. E. nom’l. 


Wednesday, June 30, 1926. 


Sales. High. Low. Bid. Asked. 
—Range— —Closing— 


ss eas 100 1475 475 1450 a 1500 
DUE. och eure cc 300 1490 1451 1486 a 1490 
ES TAS PPO TER ee! Te er 
ee 3400 1365 1330 1365 a .... 
SOT ES ee 7500 1245 1215 1240 a .... 
EE Ae 4300 1097 1082 1091 a 1096 
ce). ecu s a 800 1065 1050 1059 a 1063 
es ere 600 1050 1040 1048 a 1052 
ay sega ; 1040 a 1055 


Total sales, including switches, 17,000 
bbls. prime crude S. E. nom’l. 
Thursday, July 1, 1926. 


Sales. High. Low. Bid. Asked. 
—Range— —Closing— 


ce ER Re eae 003. cans OOO @ 

PU eho ess oes 1505 1505 1505 a .... 
UNE cscs stco ak 1545 1545 1480 a 1550 
BL ae evn wen te 1375 1372 1365 a 1370 
8 ees SR As te 1257 1243 1245 a 1243 
Nov. .............. 1114 1090 1090 a 1092 
i ERAT PRET EEE 1075 1071 1051 a 1060 
EMME as a baSh sha tee 1055 1055 1042 a 1050 
ASS ROE Ses 5 74 .shs vece ROO 2 10 








SEE PAGE 39 FOR LATER MARKETS. 








COCONUT OIL—A lack of consumer 
demand featured the market again this 
week. With buyers holding off, sellers 
were inactive and not pressing offerings. 
The undertone was easy due to the weak- 
ness in tallow. At New York coconut 
spot tanks nominally quoted at 105<c, 
future 103¢c. At the Pacific coast spot 
tanks were 10c asked, July 10c nominal, 
August 9%c nominal; futures quoted 
around 9'%4c. Copra was easier with the 
best straights June to August shipment 
quoted at 29s 6d per ton. 

SOYA BEAN OIL—A fair demand has 
been in evidence and with a scarcity of 
this oil, the market held independently 
firm. At the Pacific coast rolling cars sold 
at lle and July shipment at 1034c; while 
at New York tanks sold at 11%c and New 
York barrels quoted at 12%c. 








Boreas, Prime Winter Yellow 
Summer Whi 





The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


Puritan, Winter Pressed Salad Oil 


Cocoanut Oil 





White Clover Cooking Oil 
Marigold Cooking Oil 
Jersey Butter Oil 


© it Oi 





Moonstar 

P&G Special (Hardened) 
IvoryDaLEe, OnIO 
Port Ivory, N. 


acon, GA, 
Dauras, TExas 


Refineries Kansas Crry, Kax. CINCINNATI, OHIO 


AMILTON, CANADA 






Y General Offices: 











Cable Address: “Procter” (A 
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CORN OIL—Demand was rather lim- 
ited and the market barely steady to %4c 
lowef than last week, influenced some- 
what by the action in cotton oil, with 
corn oil quoted at 1234 f.o.b. mills. 

PALM OIL—Demand has been dis- 
tinctly inactive while prices have been 
rather steady due to lack of selling pres- 
sure, the undertone of the market is 
barely steady due to weakness in compet- 
ing commodities. At New York spot 
casks were quoted at 10%c, Nigre spot 
casks were quoted at 8%c, shipment at 8c; 
Lagos spot casks, 854@834c, shipment at 
8iAc. 
PALM KERNEL OIL—The market, 
while quiet with consumers holding off, 
was rather steady due to the firmness on 
the part of sellers with spot casks New 
York quoted at 10%c, shipment at 10%c; 
spot tanks New York at 10%c; and spot 
barrels at 103%@I1Ic. 

PEANUT OIL—Market nominal. 

SESAME OIL—Market nominal. 

COTTONSEED OIL — Demand _re- 
ported fair, spot offerings limited and held 
around l6c New York. Valley crude sold 
at 13c, Texas July and August offered at 


12%c. 
———e—_— 
TREATING EDIBLE OILS. 

(Continued from page 18.) 
will produce a perfectly deodorized oil at 
the lowest possible cost. But such a sys- 
tem must be carefully and scientifically 
designed, painstakingly installed, and in- 
telligently operated. é 

Many such systems have been installed, 
and later removed at a great expense and 
loss of product, and the system called a 
failure. 

This was because of a lack of knowledge 
and appreciation of the fundamental ideas 
underlying this system, as well as the 
mechanical details necessary to carry it 
to a successful conclusion. ; 

Such failures emphasize the necessity 
of securing the services of a thoroughly 
competent chemical engineer, one thor- 
oughly schooled in this process, with a 
full appreciation of the underlying funda- 
mentals, as well as having actual experi- 
ence in the successful operation of the 
process itself, and thereby, being able to 
properly select the equipment for the 
purpose, and supervise its most effective 
arrangement in order to make it as “fool 
proof” as possible. : 

The writer would strongly advise any 
concern not possessed of a strong operat- 
ing staff, with competent technical know- 
ledge and experience, against undertaking 
to install a “direct heat” system. 

There are, however, modifications very 
nearly as effective as “direct heat 2 itself, 
which may be made so “fool proof” as to - 
make their operation practical at any 
plant. These will be described in a later 
— } ical engineer in 

JOTE.—Mr. Harris is chemica ‘ 

PR cag Be te department sales of The 
Cincinnati Butchers Supply Co., with head- 
quarters at Chicago. 
ates 
COTTONSEED OIL EXPORTS. 


Exports of cottonseed oil from New 
York, June 1 to June 30, none. | 





THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
VEGETABLE OILS 


In Barrels or Tanks 
Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 
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Your Container 
represents your product and you 


N the container rests the responsibility for 

first impressions—on the product depend those 
other impressions of quality, the quality which the 
container MUST protect. 

These are first principles, back of all Wheeling 
can manufacture, which dictate the strict policies 
of scrupulous care in making the tin plate as well 
as the finished can for your use. 

Your ownambition for your product’s reputation 
suggests Wheeling Cans and Pails, plain, lacquered 
or accurately lithographed to your specifications. 


On request, we will mail literature illustrating and describ- 
ing other Wheeling conta-ners and on receipt of specifica- 
tions will prepare lithograph sketches and estimates. 


Wheeling 


Can Company 


Wheeling, West Virginia 





/ 


* 
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Jordan’s Improved Ham Retainers 


(Square and pear shaped) 


Patents applied for 


Better Products— 
Big Saving of Time and Labor— 
No Press Required— 


In cooking and processing hams it is never neces- 
sary to repress hams because the Improved Jordan 
Ham Retainers are equipped with springs which 
compensate for the maximum expansion and con- 
traction. This produces the best boiled hams which 
are firm and perfectly shaped to either pear or 
square retainers. 


The Boiled Ham Season is close at hand. 


Write us today regarding your Requirements 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard 


CHICAGO 
Western Office, E. D. Skinner, 1731 W. 43rd Place, Los Angeles, Calif. 


ANcQ) 
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Installation of Laabs 
Cookers at The Wm. 
Focke’s Sons Co. 
Dayton, Ohio. 














A Profitable Investment 


The consistent production of high 
quality products and the increased 















eilor 
yoraer © op pleases 






gentieme®! ping the FOR ore VOT Mion | ty demand for these products along 
peed operat hs on} oD and naener qa sons ‘ ° 2 
wo Dave Yost SF AT perfeod' mach Ie cond Wot tard with greater profits has fully con- 
Zot yn is yews mort a ; 
with the Ber The ol4 832) cept ne odor? Sire. vinced The Wm. Focke’s Sons 
are Pry aid obnox} ae 
we 


20 O 
ea idle dong iminat ts gopeteaee 
ini 


Co. that Laabs Sanitary Rendering 
Cookers are beyond question a very 
profitable investment. 

















The installation of Laabs at The 
Wm. Focke’s Sons Co. was the 
second installation in what is now 
a 100% Laabs community; that is, 
every packing company is a success- 
ful user of Laabs Sanitary Rendering 
Cookers. 








36' 
are Pipanstey J 










Write today for more detailed infor- 
mation regarding Laabs Cookers. 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard 


CHICAGO 
Western Office, E. D. Skinner, 1731 W. 43rd Place, Los Angeles, Calif. 
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CH TET Tn TAAL ON 


Le - an 


In mean of Odors and Scents re 


TTT COUT 





Turn Odors and Scents into Dollars and Cents— gained 
by improved public opinion. 


The Chlorine Process to eliminate noxious odors about a 
packing plant, rendering works, garbage incinerator, etc., in- 
vented by Professor Yandell Henderson and Dr. Howard 
Haggard of Yale University is now offered to the industry 
exclusively by this country-wide organization. 


Numerous successful installations are in operation. 


The process will be installed on trial at any plant—and 
will be removed without cost to the operator if it fails to 
destroy objectionable odors. 


Avoid law suits—injunctions—and aroused public opinion 
this summer. 


Eliminate those odors now! 


Can’t we send one of our engineers to see you? No 
obligation. 


WALLACE & TIERNAN CO., INC. 


Manufacturers of Chlorine Control Apparatus 
NEWARK, NEW JERSEY 






CUTULRRUREERIEDRUEERDEDDE DAGDECEEEEATODUARTELOAEAT UUUDERDIETLEIOERTTETED LUTE 
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FRIDAY’S CLOSINGS. 


Provisions. 

firmer latter part 

deliveries of ten 
Trade mixed, 


week in 
million 


Proyisions 
face of large 
pounds of lard. 
apparently well taken. Hogs firm, arrivals 
lighter, but reports on cash trade mixed. 

Cottonseed Oil. 
Cotton oil nervous and erratic, averaging 


deliveries 


easier on evening up for holiday and be- 
with trade 
Valley crude 
oil holding 

decidedly 


fore government cotton report, 
No special news. 
trade dull. 
firm, but 


mixed. 
13c. 
relatively 
divided. 

Quotations on cottonseed oil at Friday 
noon were: July, $14.50@15.25; August, 
$14.50@15.25; September, $13.43@13.50; 
October, $12.25@12.30; November, $10.75 
(10.80; December, $10.45@10.50; January, 
$10.30@10.40; February, $10.30@10.50. 

Tallow. 

Good export business apparently 
the surplus off the tallow market. 
steadied. Extra selling at 83gc and pro- 
ducers holding for 84%c, or a quarter over 
recent lows. 

Oleo Oil and Stearine. 


Cash Cash 


sentiment 


took 
Prices 


Stearine, oleo, close, 14c. 
Hull Oil Market. 
Hull, England, July 2, 1926—(By 
Cable.) — Refined cottonseed oil, 44s; 


crude cottonseed oil, 39s 3d. 


THE N 


THE WEEK’S CLOSING MARKETS 


,ATIONAL PROVISIONER 





BRITISH PROVISION CABLE. 
(Special Cable to The National Provisioner.) 
Liverpool, July 2, 1926. 

Market continues dull, with very little 

demand for bellies and A. C. Fairly 

good demand for lard and square shoul- 

ders. 


hams. 


3uying interfered with as a conse- 
quence of prevailing high prices, 
Continental 


cheap 


bacon and generally poor 
A few cars of fresh 


loins purchased from American packers. 


consumptive demand. 





Today’s prices are as follows: Shoul- 
ders, square, 102s; picnics, 94s; hams, long 
cut, 137s; American cut, 132s; bacon, 
Cumberland cut, 120s; short backs, 121s: 
bellies, clear, lls;  Wiltshires, 106s; 
Canadian, 108s; spot lard, 83s 6d. 

Paes 


FRIDAY’S GENERAL MARKETS. 


New York, July 2, 1926—Spot lard at 
New York: prime western, $16.95@17.05; 


middle western, $16.85@16.95; city, $16.62; 
refined continent, $17.50; South American, 
$18.50; Brazil kegs, $19.50; compound, 


$17.25. 
~ fe ——- 

ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
beef this week up to July 2, 1926, show 
exports from that country were as fol- 
To England, 100,360 quarters; to 
continent, 72,665 quarters; others none. 

Exports for the previous week 
To England, 103,951 quarters; to the 
tinent, 88,611 quarters; others none. 


lows: 


were: 
con- 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats were quoted by the U. S. 
of Agricultural Economics at Chicago and three Eastern markets on Thursday, 


1926, as follows: 
Fresh Beef: 
STEERS ay Wt., 700 Ibs. up): 
Choice 
Good 





— (Lt. & Med. Wt., 700 Ibs. 
Choice 
Good 


down): 





CHICAGO. 
5.50@ 16.50 
-50@15.50 


3.50@17.50 
5.00@ 16.50 


Bureau 
July 1, 


BOSTON. 
$16.00@ 16.50 
15.00@ 16.00 


NEW YORK. 
$16.50@17.50 
15.50@17.00 


PHILA, 
$16.50@17.00 
16.00@ 16.50 


00@18.00 
50@17.00 


17.50@18.00 


sei aeaaan 17. 
15. 16.00@ 17.00 


FEES LOE SE ee re ree ee 13.50@15.00 13.00@ 15.00 13.50@ 15.00 14.50@15.50 
; macnn nb c6 DOSS Serene we Ras ev eruasakehesss 12.00@ 13.00 12.00@ 13.00 12.00@13.50 12.00@14.00 
COWS: é F . 
SE TE 4 oe cg ake s a de Meee és Fa ee es ere Kerk 13.00@14.00 13.00@ 14.00 13.50@ 14.50 13.50@14.50 
I. 55 6.50194 shh a:tp.cdnehe cehd savas eienves 11.50@13.00 2.00@13.00 13.00@14.00 12.50@13.50 
I a ce 500 0464 0.6KS CoE MORES bao «e+. 10.50@11.50 11.00@12.00 11.50@12.50 11.00@ 12.00 
Fresh Veal (1) 
VEALERS 
MT ie Lacy Cis Vn ares vod Ss han w SRC eae SO GOMNOO bias vena 20.004 23.00 21.00@22.00 
eo Pere 18. 00@21. 00 19.00@ 20.00 





Fresh Lamb and Mutton: 


LAMB A sings Tbs.): 
EEE 5 Sains dws cet rsataroctuundcenedeheuns 
Gost 





Fresh Pork Cuts: 
LOINS: 
8-10 lb. av... 
10-12 Ib. av... 
12-15 Ib. av.. 





14.00@ 16.00 
13.00@ 14.00 


- 14.00@16.00 
3.00@ 14.00 


30.00@32.00 
28.00@ 30.00 


. 24.00@27.00 
20.00@: 24, 00 


12.00@14.00 
10.00@ 12.00 
9.00@10.00 


27.00@2: 
25.00@ OT. Oo 

ee 23000 24.00 
. 19.00@21.00 


16.00@17.00 
15.00@ 16.00 


17.00@19.00 
14.00@ 16.00 


16.00@18.00 
14.00@ 16,00 


18.00@ 21.00 
17.00@19.00 
14.00@ 16.00 
13.00@15.00 


17.00@18.00 
16.00@17.00 
15.00@ 16.00 
13.00@14.00 


14.00@ 16.00 
12.00@14.00 


29.00@30.00 
27.00@ 29.00 


29.00@ 31.00 
27.00@ 30.00 


30,00@ 31.00 
27.00@ 29.00 


29.00@30.00 
27.00@ 28.00 


24.00@ 27.00 
20.00@ 24.00 


26.00@ 28.00 
24.00@)26.00 


25.00@ 27.00 
22.00@ 25.00 


13.00@15.00 
11.00@13.00 
9.00@11.00 


13.00@15.00 
11.00@ 13.00 
9.00@11.00 


13.00@15.00 
12.00@ 13.00 
10.00@12.00 


28.00@ 29.00 
27.00@28.00 


28.00@ 30.00 
27.00@ 29.00 
25.00@ 27.06 
23.00@2: 


28.00@31.00 
27.00@30.00 
24.50@ 27.00 
5.00 23.00@ 24.00 





18-22 Ib. Rai ees 12 18.00@19.00 22'00@23.00 22.00@24.00 22.00@ 23.00 
SHOULDE 

, ! 4 Btyle: pk rere 20.00@ 22.00 21.00@ 23.00 
PICNICS: 

Es oh abn t00scns 60 ee enwsd wh UeaeeedeS? Tepe Suda ded See te hens kawsle.- - > aeetavsdue 

DP sp sashencscanetsensssoccshestoueee 4th ee nes 20.00@ 22.00 Sea Oe  “scesas ces 
Se Goi oka Secasidd cocnnvunss . | eee ores 25.00@27.00 26.00@ 27.00 
ee ee SO Sc cis cacecs eget DE. | —< Gheteeceegs. Yo stwamvedibos® °- leseadecwue 
TRIMMINGS: 

Regular . OA eee ot eee ee ey re 





CORO ee emer ee ee meee ee eeeeeeeneseeeeees 





(1) 


Includes ‘‘skin on’’ at New York and Chicago. 





20.00@ 22.00 


(2) Includes sides at Boston and Philadelphia. 














































RECEIPTS AT CENTERS. 


SATURDAY, JUNE 26, 1926. 
Cattle. Hogs. 
Chicago Me SUNS CUNY RE Chaba dee 1,000 3,000 
SES RS semen 406 1,500 
ESP RR ine Heats 125 4,500 
es EE i wiea va S Busca cda es 400 3,000 
ON IN 6 Sas ue embraced a a 200 4,500 
ak MUU nd cp nbdvunsvarcseaa ce 150 1,200 
Oklahoma City ............. 200 "300 
Fort so itn, doe SCTE Re 400 100 
cote n cg, ESTER at ees 100 
UPN desc catecivaseCikenke 200 200 
RA ia on wiuloinin'a 5 wate oes 100 500 
WEEN Si bw'e Ra Nis wid vee enieakec 200 900 
CII 8s ia abn tek Bante 200 4,000 
Pittsburgh 100 1,000 
Cincinnati 100 500 
Buffalo ..... 100 500 
Cleveland 100 500 
Nashville, WOME bad ind ctes « 100 400 
NIE 5 v0. aca ax bine ae cle ae 200 
MONDAY, JUNE 28, 1926. 
Cattle. Hogs. 
NI aad Said ate esas aicad ence 25,000 45,000 
NN MS ced. bb ada wecrde 10,000 9,000 
EE SOs waT Sa ase Vides succes 9,000 = 10,000 
St. on, OTT BO PO Bae 9,000 13,000 
St. ME bas wxbeniecaicidant, ee 4,500 
Sioux City 6,400 6,000 
St. Paul 7,000 17,500 
Oklahoma 1,300 600 
Oe Rae a 500 1,000 
nee ohange, _, OLEATE Oe Tae 200 500 
DOMVEE besa. 1,200 
Louisville 1,200 
Wichita 2,000 
Indianapolis . 1,100 4,000 
Pittsburgh 1,200 3,500 
Cincinnati 1,700 8,500 
EE Fils cant abaedaoa thane 2,100 10! 000 
shoves a ET EEE PER 1,000 3,500 
AMV EID, “ROM. en ceduscavecs 300 1,000 
WO i dvdes didtencaviedts 3,700 1,000 
TUESDAY, JUNE 29, 1926. 
Cattle. Hogs. 
os hat PEE REE errs 10,000 = 23,000 
a Se ee aD 9,000 8,500 
ETE EE ee CF Eee pee 9,500 10,000 
MT RM: pais cain ccrines buce 11,000 15,000 
Seog oe SOT POC eee 3,200 5,500 
BOP SR 5 cece ges dun cc eecus 4,500 11,500 
St. Paul 7,500 
Oklahoma 1,100 
Yort Worth 600 
Milwaukee 2,500 
MONEE cic GNC beeniavcnxanvaen 1,900 
Louisville 1,200 
OME i ilonie wees adiouds ca pieu 1,900 
PRONE i vaeonedkane dass ke 1,600 9,500 
Pittsburgh 100 700 
Cincinnati 400 2,800 
Mo ee 200 800 
Cleveland 200 1,000 
Nashville, 100 1,000 
Toronto 800 1,000 
WEDNESDAY, JUNE 30, 1926. 
Cattle. Hogs. 
SME ic Sin sig Sia 4 6eib eave ehtink & 11,000 = 14,000 
oR ee Pe 8,000 7,000 
RE ORT Re ROS 7.500 = 11,000 
St. Louis 6,200 12,000 
St. Joseph 000 8,000 
SOG ICs Vi cascccesucton 000 12,000 
PRO oe rccditetcvciserga 300 14,000 
ORIBNOME-AITF 0.0. cep sees 300 600 
he rr ercrerrr se 800 
PERISPAUNOS | oo oc vc bc Pecuswedes 400 2,000 
ys, 1 Ae ee Peer ee 500 900 
Houisville ...... 100 800 
WIAMER -6cdsicves 400 =: 1,000 
Indianapolis 1,300 7,000 
Pittsburgh 100 1,500 
Cincinnati 400 3,500 
POCNEDD ss 5 ben ag deh se cep uscenes¢ 300 1,000 
Cleveland 500 2.500 
Nashville, 100 700 
TOTONTO ..cccccccccccccessces 100 200 
THURSDAY, JULY 1, 1926. 
Cattle. Hogs. 
CHICAZO. . 0. ccrscnccccscesecs 9,000 22.000 
Kansas City .....cccceccsees 4,500 4.000 
GRE oes ac acccdecsaive caevne 8.000 
St. Louis 10,000 
St. Joseph 5.000 
Sioux City 7,500 
St. Paul 9,000 
Oklahoma City ......+++e005+ 300 
Wort Worth .....cccccscceces 5,400 500 
MOEWOONUE cnc ie edocs ee on4s 500 2.500 
DOVER occ ccc vetecceedencaces 500 2,000 
Wichita ....... 300 1.100 
Indianapolis 700 6,000 
Pittsburgh 80 1,000 
Cincinnati 5,500 3.200 
PRAGA ia 6 hoc cd sivcncccsnsin-gis 25 500 
Cleveland 200 1,500 
FRIDAY, JULY 2, 1926. 
Cattle. Hogs. 
CUR. Saini a iéctinge 3 bate 3,000 14,000 
Kaneas Olty c.ccccoceccenees 2,000 4,500 
ae 2,000 8.000 
a eee 1,500 9,000 
WE OK oc cceccdsecteséne 600 3,800 
Blows CH ccc ce cccvciscceses 1,500 6,500 
EP on vet ns cowanss caves 500 7,500 
Oklahoma City .......ccccces 800 600 
Fort Worth 
Milwaukee 
Denver 
Wichita .... 
Indianapolis 
Pittsburgh 
Cincinnatl ...ccccccvcccscoees 
BUMAlO 6s ccvcccescccscccccaces 
Cleveland. ...csccocsccecceese 
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Sheep. 
4,000 
9 
1,000 
50 
300 


1,100 
400 
400 
100 
200 
100 
200 
200 


Sheep. 
19,000 
6,000 
12,500 
4,000 
4,000 
300 
200 
2,500 
100 


100 


J 
= 
= 


= 
+t 
S 


Sheep. 
13,000 





500 


“500 
100 


] 
t 


Sheep. 


13,000 
3.000 





CHICAGO. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
Chicago, July 1, 1926. 

CATTLE.—On the whole, the fat steer 
market was the most active in weeks. De- 
mand again centered on yearlings and 
mediumweights, but by the close of the 
week, heavies had also been caught in the 
upward reaction. Desirable light heifers 
sold like hot cakes in sympathy with year- 
ling steers, there being a good market on 
all classes of she stock that were light in 
weight as well as on weighty dry lot cows 
and heifers. Readjustment continued on 
grassy cows and such kinds closed weak 
to 25c lower, but the cow run continued 
proportionately small, grain fed steers pre- 
dominating. 

Yearlings advanced 25@40c, yearling 
heifers showing a 50c upturn as shippers 
and small and large killers competed. 
Mediumweight steers climbed fully 25c and 
in-between heavies 15@25c, although 
strictly choice heavies did not change. The 
high mark on heavy steers was $10.55, 
numerous loads going at $10.25@10.50. 
Two-year-olds scaling 1,120 Ibs. reached 
$10.65 today, a new season’s high for such 
weights, there being several loads scaling 
1,090 to 1,192 Ibs., at $10.50@10.60. Mixed 
yearlings reached $10.40 and light heifers 
$10.30. 


Practically everything in the steer con- 
tingent had seen lots of corn, no native 
grassers in the strict sense of the descrip- 
tion having yet showed up. Killers oper- 
ated largely at $9.25@10.25 on steers at 
the close, with a liberal proportion of the 
local run which at 55,000 was about 3,000 
head larger than a week earlier, selling 
above $10.00. Grassy cows at $5.25@6.25 
closed weak to 25c lower. Grain feds held 
steady, choice koshers making $8.00 and 
better. 

Bulls gained 10@15c and vealers emerged 
from a fluctuating set of markets 25@50c 
higher than last week, landing today on 
an $11.00@12.00 basis to big killers and 
$12.00@12.50 mostly to shippers. 

HOGS.—Receipts showed some expan- 
sion around the market circle, with local 
offerings a trifle short of last week. Early- 
in the week supplies were somewhat too 
liberal and with congestion in the dressed 
end of the trade values broke 25@35c on 
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LIVE STOCK MARKETS 


desirable hogs, with packing sows 75@ 
$1.00 lower. Late in the week, prices re- 
acted with desirable light hogs and butch- 
ers mostly 10@25c lower than a week ago. 
Lower grade butchers, however, were off 
25@40c, and packing sows were 50@85c 
down. Practical top at the close was 
$14.90, paid for choice 170 to 190 lbs. aver- 
ages, 250 Ib. weights selling upward to 
$14.50. A spread of $13.65@14.00 took 
most 270 to 325 Ib. butchers. Packing sows 
bulked at $11.60@12.00, and light lights and 
slaughter pigs sold upward to $15.00 
SHEEP.—Compared with week ago, 
bulk fat lambs closed 50@75c lower. Bulk 
of run during the week came from Idaho 
and Washington, with first shipment from 
Oregon at a late session. A moderate 
supply was received from native territory. 
Best fat westerns realized $15.25 at the 
close, with bulk of sorted droves on the 
same day at $15.00@15.25. Top natives at 
the closing session brought $15.00, with the 
bulk selling at $14.50@14.85. Cull natives 
sold steady, bulk making $11.00@11.50. 
Sheep and yearlings sold strong to 25c 
higher than a week ago, with the bulk of 
the small supply of fat ewes at $5.00@6.50, 
with a few at the extreme top of $7.00. 






July 3, 1926. 
KANSAS CITY. 


(Reported by U. 8S. Bureau of Agricultural Economics.) 
Kansas City, Mo., July 1, 1926. 

CATTLE—Better grades of lightweight 
fed steers and yearlings were scarce and 
closed the week at steady to 15c higher 
rates, while other classes of fed steers 
and the less desirable lightweights are 
weak to 25c lower, with most of the loss 
on plain quality kinds. Mixed yearlings 
topped the week’s trade at $10.40, with 
best yearlings steers at $10.25, and ma- 
tured kinds at $10.15. 

Bulk of the fed offerings cashed from 
$8.75@10.00 with grassers selling mostly 
from $6.00@7.00. She stock sold unevenly 
steady to 25c lower, with grassy kinds off 
most.’ Bulls closed strong to 15c higher, 
and veal calves advanced fully $1.00 for 
the week, with tops at $11.50. 

HOGS—Prices on hogs were sharply 
lower early in the week but an upward 
reaction on later days regained a part of 
the decline. Compared with last Thurs- 
day, values are from 10@40c lower. Offer- 
ings scaling 250 pounds and up were under 
pressure and show most of the loss while 
lights and underweights are 10@25c lower. 
On today’s session choice 160 pound selec- 
tions reached $14.75; best 200 pound 
weights at $14.50, and choice 300 pound 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thursday, 
July 1, 1926, as reported to THE NATIONAL PROVISIONER by leased wire of the Bureau of 


Agricultural Economics, U. S. Department 
Hogs (Soft or oily hogs and roasti: 
wt pigs excluded): as 


of Agriculture: 


CHICAGO. E.ST. LOUIS. OMAHA. KANSASCITY. ST. PAUL. 

TOP .ncccccccccccccccscccvvcce covces 15.00 14.95 $14.40 $14.75 $14.35 
BULK OF SALES...........2.seeeeees 13.35@14.40 14.35@14.85 11.75@14.25 13.75@14.40 11.50@14.00 
Hvy ~ § (250-350 Ibs.), med-ch........ 13.40@14.55 13.90@14.50 12.75@14.00 13.40@14.10 13.00@14.00 
Med. wt. (200-250 Ibs.), med- vee eeveces 14.15@14.85 14.25@14.80 13.25@14.25 14.00@14.50  13.50@14.25 
Lt. wt. (160-200 lbs.), com-ch.. - 14.00@14.90 14.25@14.95 14.00@14.40 14.15@14.75 14.00@14.35 


Lt. It. (130-160 Ibs.), com-ch..... 
Packing sows, smooth and rough. . 11.40@12.50 
Sightr. pigs (130 Ibs. down), med-ch... 14.25@15.00 
Ay. cost and wt., Wed. (pigs excluded) 13.75-257 Ib. 
Slaughter Cattle and Calves: 
ee | a, 500 LBS. UP): 
Good-c 


+ 14.15@15.00 





9.50@10.60 


TITTETTT TTT ITT Te Tere eee 10.10@10.65 
eee 9.50@10,25 
8.60@ 9.75 
7.25@ 8.60 






10.25@10.65 
- 9.75@10.25 
8.60@ 9.75 
; 7.00@ 8.60 
Canner and cutter.. 5.75@ 7.00 


LT. YRLG. STEERS AND HEIFERS: 








Bangs, Berry & Terry 
Buyers of Livestock 
Hogs, Cattle and 
Feeding Pigs 
Union Stock Yards, 


South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 


Good to choice (850 Ibs. down)...... 9.25@10.50 
HEIFERS: 

Good-cholce (850 Ibs. up)........... 7.60@10.35 

med, (all weights)......... 6.00@ 8.60 

wane : 

Good OO GRMEOD. 2 oc cccdvccccccccvcess 6.35@ 8.15 

Common and medium............... 4.85@ 6.35 

COMMA GRE CUICEE. occ sccccccceovces 3.75@ 4.85 
BULLS: 

Good-ch. (beef 1,500 Ibs. up)........ sae 7.00 

Good-ch. (1,500 Ibs. down).......... 50@ 7.25 

Can.-med. (canner and bologna)..... 5 2 5@ 6.65 
CALVES: 

Medium to choice (milk fed. exc.).. 6.50@ 8.00 

NEEL, nc ctccccsscescnteccees 4.75@ 6.50 
VEALERS: 

Medium to choice..........sseceees- 9.00@12.75 

CU ons os sccccccccccccseces 6.00@ 9.00 


Slaughter Sheep and Lambs 
Lambs, med. to choice (84 Ibs. down). 13.25@15.35 
Lambs, cull-com. (all weights)........ 10. 00@13.25 
Yearling wethers, medium to choice... 10.50@13.75 
) 


14.39-220 Ib. 


14.35@14.75 
11.50@12.25 
14.75@15.25 
13.77-238 Ib. 


14.65@14.95 
11.90@12.35 
14.65@14.95 


14.25@14.35 
11.00@12.00 
14.35@14.50 


12.76-278 lb. 


convececes 8.90@10.15 8.75@10.25 oe seccccece 


10.00@10.50 


9.60@10.35 9.50@10.25 
— 10.00 5 


8.90@ 9.60 


9.00@10.00 


25@ 9.50 7.85@ 9.00 7.15@ 8.75 et | 9.00 
5.75@ 7.25 6.15@ 7.85 5.75@ 7.15 -25@ 8.25 
10.25@10.75 9.60@ 10.35 OCEBIOSS «ssc cdsvccere 
9.65@10.25 8.90@ 9.65 8.90@ 9.75 9.10@10.00 
7.25@ 9.65 7.85@ 9.00 7.35@ 8.90 8.25@ 9.10 
5.50@ 7.25 6.15@ 7.85 5.75@ 7.35 6.25@ &. 4 
4.75@ 5.50 5.00@ 6.15 4.75@ 5.75 4.00@ 6.2 
9.65@10.75 8.60@10.00 8.90@10.40 8.25@ 9.60 
7.00@ 9.00 7.40@ 9.60 7.00@ 9.35 7.50@ 8.75 
6.50@ 8.00 5.25@ 8.10 5.00@ 8.00 5.25@ 7.50 
25@ 7.50 6.25@ 8.35 6.15@ 8.00 6.25@ 7.50 
5.00@ 6.25 5.00@ 6.25 4.75@ 6.15 4.50@ 6.25 
3.25@ 5.00 3.75@ 5.00 3.75@ 4.75 3.50@ 4.50 


6.25@ 6.75 6.00@ 6.60 5.75@ 6.25 6.00@ 6.50 
6.25@ 7.00 6.00@ 6.85 6.00@ 6.75 6.00@ 6.75 
4.50@ 6.50 4.50@ 6.00 4.35@ 6.00 4.00@ 6.25 
6.50@ 8.50 5.50@ 8.50 6.00@ 8.50 5.00@ 7.00 
5.00@ 6.50 4.25@ 5.50 4.00@ 6.00 3.50@ 5.00 


8.00@11.75 .50@ 9.50 8.50@11.50 6.50@10.50 
5.00@ 8.00 4.50@ 7.50 4.50@ 8.50 4.50@ 6.00 


12.50@14.50 12.75@14.75  12.75@15.10 12.25@14.50 
9.00@12.50 9.50@12.75 8.50@12.75 9.75@12.25 
8.50@12.75 9.50@13.00 9.25@13.00  .......... 








J. W. Murphy Co. 
Order Buyers 
Hogs Only 
Utility and Cross Cyphers 
Reference any Omaha Bank 
Union Stock Yards, 
Omaha, Nebr. 





Kansas City Stock Yards 


Schwartz-Feaman-Nolan Co. 


° . Ewes, common to choice.............. 4.50@ 7.06 ‘ 00@ 5.50 4.00@ 6.50 3.50@ 6.50 4.00@ 6.50 
Write or wire us Ewes, canners and cull.........-..... 1.50@ 4.50 1:50@ 3.00 1.50@ 4.00 1.00@ 3.50 1.00@ 4.00 
Hogs Exclusive Order Buyers Cattle 


Kansas City, Mo. 

















Order Buyers of Live Stock 


Potts—Watkins—Walker 


National Stock Yards, Ill. 


Stock Yards, Kansas City, Mo. 


National Steck Yards National Bank 
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Lone Sill 
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July 3, 1926. 


butchers $13.90. Packing sows are 75c@ 
$1.00 aad with $11.50 to $12.00 taking 
the bulk. 


SHEEP—Fat lambs are 15@25c lower 
for the week. Idaho offerings reached 
$14.95 early but the closing top on natives 
was $14.75. Bulk of the better grades of 
native arrivals went from $14.25@14.75. 
Prices on aged sheep advanced. 25@50c. 
Texas wethers carrying a breaker end sold 
from $8.50@8.85. Fat ewes were scarce 
and the few offered sold downward from 
$6.25. 

seek eee 
OMAHA. 
(Reported by U. 8S. Bureau of Agricultural Economics.) 
Omaha, Nebr., July 1, 1926. 

CATTLE—Liberal receipts of fed steers 
and yearlings early in the week resulted in 
small price losses but later the markets 
ruled strong and the early declines were 
fully regained. Bulk for the week turned 
at $8.75@10.00, with several loads $10.10@ 
10.20; long yearlings $10.25. Grain fed 
cows and heifers closed the week strong 
to 15c higher, while grass kinds are weak 
to 10@l15c lower. Bulls held mostly 
steady. Veals are also steady for the 
week, with heavy calves at 25@50c higher. 

HOGS—Unevenness has featured in the 
release for hogs at all live stock centers 
during the week. Light hogs, favored with 
outside competition are rated as mostly 
steady, while medium and strong weight 
butchers were under pressure and show a 
25@50c break compared with a week ago. 
Packing grade values were hammered 
down and uncover a 75c loss. 

Thursday’s bulk 160 to 220 pound lights 
and butchers range $14.15@14.40; top 
$14.40, on sorted 160 to 180 pound selec- 
tions. Bulk 220 to 280 pound butchers 
$13.75@14.15; heavies on down to $13.25. 
Rough and heavy packing sows are mov- 
ing at $11.25@11.75, with smooth sows at 
$12.00; stags mostly $11.25@11.75. 

SHEEP—Depressed conditions in the 
dressed lamb market at eastern points 
coupled with increased supplies at eastern 
live stock centers, resulted in declines in 
the fat lamb trade. Compared with a week 
ago, fat lambs are around 50c lower; year- 
lings and fed clipped lambs around 25c 
lower. Today bulk of the fat range lambs 
sold at $14.65@14.75; top $14.75. Natives 
$14.25@14.35; fed clipped lambs $14.00. 
Fat sheep have been in limited numbers, 
with market steady. Best fat ewes noted 
at $6.25. 














A. H. Petherbridge 


ORDER BUYER 
Hogs and Stock Pigs 


Denver and Outside Points 


California’s Nearest 
Point of Supply 


UNION STOCK YARDS 
DENVER, COLO. 


Office Ph. Main 6088 Res, Ph. Franklin 1255 








Four 
Competent Hog Buyers 
to Serve 
Particular Packers 


E. K. Corrigan 


Exclusive Hog Order Buyer 


South St. Joseph, Mo. 
In the eenter of the corn belt district 
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ST. LOUIS. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
E. St. Louis, Ill., July 1, 1926. 


CATTLE—Fat steers and good to 
choice light yearlings sold well this week. 
Compared with week ago, good to: choice 
steers sold 25c higher; others shade lower; 
fat yearlings and heifers 25@40c higher; 
western steers 25@40c lower; cows 25@ 
50c lower; low cutters 15@25c lower; bulls 
steady; fat vealers 25@50c higher. 

Tops for week: mixed yearlings $10.50; 
yearlings and heifers $10.40; matured 
steers $10.00. Bulks for week: native 
steers $8.25@9.90; western steers $6.10@ 
7.40; fat light yearlings $9.50@10.25; cows 
$5.25@6.25; low cutters $3.35@4.00. 

HOGS—With increased receipts some 
weakness developed in the hog market the 
current week, losses being larger in me- 
dium and heavy hogs than lighter classes. 
Light hogs and underweights were about 
5@10c! lower today than last Thursday, 
with medium and heavy butchers uneven- 
ly 10@25c lower; packing sows 50@75c 
lower; light hogs and light lights reached 
$14.95 today. 

Bulk of offerings 190 pounds and less 
sold at $14.85 and $14.90 largely; 200 to 
210 Ib. weights $14.75@14.85; 220 to 230 
Ib. averages $14.65 and $14.70; 230 to 250 
Ibs. $14.50@14.65; 250 to 280 Ibs. $14.25@ 
14.50; packing sows $12.10@12.25. 

SHEEP—Fat lamb values are still on 
the downgrade and a further decline of 
50c occurred this week. Tennessee and 
Kentucky lambs brought $14.50 today; top 
and bulk natives $14.00; other classes 
stot: cull lambs $9.00; fat ewes $4.00@ 
5.50 


ciecaallliatanae 
ST. PAUL. 
(By U. 8. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 
So. St. Paul, Minn., June 30, 1926. 
CATTLE.—While lacking the snap of 
late last week, trade on fed bullocks, to- 
gether with the better kinds of fat she 
stock, has held steady during the first 
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three days of this.week. Inbetween and 
grassy she stock, together with bulls eased 
off somewhat as supplies of these were 
liberal. 

Experimentally fed yearlings from the 
University of Minnesota farm topped at 
$10.00@10.25; best commercially fed offer- 
ings stopping at $9.85 for matured steers, 
and $9.75 for yearlings. Bulk of the fed 
steers and yearlings sold at $8.50@9.25. 
Fat she stock sold mostly at $4.75@6.50 
on cows, from $5.75@7.25 on heifers, can- 
ners and cutters around $3.75@4.50, and 
bulls from $5.50@6.00. Veal calves cleared 
today at $10.50 mostly or steady with last 
Vriday. 

HOGS.—The main feature of the hog 
market during the past week has been a 
sharp break in prices of packing sows. 
Better lights and butchers have shown only 
minor losses resulting in the widest price 
spread for some time. Good 150@270 Ib. 
averages are selling at $13.75@14.25, 
heavier butchers down to $13.00. Packing 
sows are selling from $11.00@12.00, some 
mixed droves carrying an end of butchers 
or lights upward to $12.50, or better. Pigs 
have declined 75c, putting the bulk at 
$14.50. 

SHEEP.—Fat lambs are 75c off for the 
week, fat yearlings 50c lower, while fat 
ewes are steady. Bulk of the good lambs 
cashed at $13.75 today, best yearlings 
$11.50, while fat ewes sold to packers $4.00 
6.00. 

a 


SIOUX CITY. 
(Special Letter to The National Provisioner.) 
Sioux City, Ia., June 30, 1926. 
CATTLE.—After enduring the heat 
wave of Monday and Tuesday the market 
for cattle showed a small turn to better- 
ment today, although not to the extent of 
any recovery from declines in prices. It 
was simply a case of freer movement. In 
a general way prices for the beef grades 
of cattle are 15@25c lower than at the 
close last week. 
The best beeves today sold at $10.00 per 





Telephone 
Yards 0184 


We Buy ’Em Right! A Trial is Convincing! 


Write—’ Phone—Wire 
Murphy Bros. & Company 


Exclusively Hog Order Buyers 


Union Stock Yards 
CHICAGO 








CATTLE 


DETROIT 
Kennett, Murray & Colina 
P. B. Stewart, Mgr. 
Bacco 8ST. LOUIS 

ennett, Sparks & Co. 
7 L, Sparks, Mgr. 
W. L. Kennett, Louisville, Ky. 








WE RESPECTFULLY SOLICIT YOUR PATRONAGE 
WRITE — TELEGRAPH — TELEPHONE 


LIVE STOCK BUYING OFFICES 


CHICAGO INDIANAPOLIS MONTGOMERY 
Kennett, Murray & Co. Kennett, Whiting, McMurray & Co. P. C. Kennett & Son 
W. M. Burrows, Mgr. E. R. Whiting V. Stone, Mgr. 

CINCINNATI L. H. McMurray 
Kennett, Colina & Co. C. J. Benard Murray & Ce. 
A. Wehinger, Mgr. LAFAYETTE G. W. Hicks, 


Kennett, Murray & Co. 
D. L. Heath, Mgr. 


LOUISVILLE 
P. C. Kennett & Son 
E. N. Oyler, Jr., Mgr. 


C. B. Heinemann, Service Manager, Chicago 


HOGS 


F. L. Murray, Nashville, Tenn. 
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hundred weight for choice cattle of 1,100 
pounds weight, but some prime lots sold 
up to $10.10@10.25 during the week. Bulk 
of good to choice steers and yearlings is 
now quotable at $9.00@10.00; fair to good, 
$8.00@9.00; common to fair, from $8.00 
down to around $7.00. Bulk of grass cows 
and heifers, $4.50@6.50; fed cows, $6.00@ 
7.00; fed heifers, $7.50@9.00; canners and 
cutters, $3.50@4.50. 

HOGS.—Supplies of hogs are running 
fairly liberal for the season of year, a total 
of 28,900 for the first half of this week. 
After sharp declines on Monday and Tues- 
day the trade steadied down on Wednes- 
day with good to prime, light and light 
medium butchers $13.75@14.00; heavy 
mediums, $13.65@13.85; heavy droves, 
$13.40@1 3. 65; mixed pac kers, $11.00 12.00, 
and same range on sows; pigs, $14.00G 
14.50; light test pigs, $15.00@16.25. 

SHEEP.—Few sheep arrived, prices 
steady to 25 cents lower, with best lambs 


at $14.50. 
———-e—_ 
ST. JOSEPH. 


aie ~ to The National Provisioner.) 
Joseph, Mo., June 29, 1926. 

CATTL E .—Receipts for two days this 
week around 6,000. Trade in beef steers 
and yearlings ruled slow and values are 
unevenly steady to 25c lower, with better 
grades showing the minimum decline. 
Top steers averaging 975 Ibs. sold at 
$10.25, and several loads averaging 958@ 
1,346 Ibs. sold at $10.00. Colorados sold 
$9.25@9.65, Texas grassers $7.25, and bulk 
of all sales ranged $9.00@9.75. Some 
grassy kinds sold down to $8.50 and un- 
der. Best mixed yearlings $9.75@9.85; 
others $8.50@9.50. 

Heifers were scarce, odd lots selling 
$6.00@9.65, with best in load lots at $8.75. 
Butcher stock was in only moderate show- 
ing and the market steady to a shade 
lower. Most fair to good cows $5.00@ 
6.50, odd head up to $8.00, and canners 
and cutters largely $4.00@4.75. 3ulls 
about steady, bolognas mostly $5.50@5.85; 
butchers up to $6.25. Calves 25a 50c 
higher, top veals $10.50. 

OGS.—Receipts around 10,500 for two 
days, compared with 9,752 same days last 
week. Market 25@50c lower than last 
week’s close. Today’s top $14.50 on light- 
lights, best lights, $14.25, and bulk of all 
sales $13.65@14.25. Throwout packing 
sows $11.75@12.25. 

SHEEP.—Receipts around 7,500, and 
about half westerns. Lambs mostly 50c 
lower for the period, sheep steady. Top 
natives today $14.50, with others down to 
$14.00. Western lambs sold Monday 
$15.00@15.10, with best today at $14.85. 
Feeders sold $13.00@13.25. Fat ewes sold 


$6.25 down. 
fe 
MAY INSPECTED SLAUGHTER. 


Animals slaughtered under federal in- 
spection during May, 1926, and for the 
first 11 months of ‘the fiscal year, with 





comparisons, are reported as follows by 
the U. S. Department of Agriculture: 
Station. Cattle. Calves. Sheep. Swine. 
Baltimore ... 6,589 2,573 1,471 €4,8638 
Brooklyn .... 5,417 26,746 ha . 
Buffalo ..... 8,350 8,915 

Chicago ..... 167,770 210,634 
Cincinnati ... 11,277 3,536 

Cleveland 7.594 10,732 

Denver ..... 8,281 

Detroit ..... 8,028 

Fort Worth 40,898 

Indianapolis . 17,146 

Jersey City.. 4,440 

Kansas City. 82,074 

Milwaukee 12,234 44,801 


Nat. Stock 





Yards .... 29,753 116,288 
New York 27,398 71,2738 
Omaha ...... 7,976 149,223 
Philadelphia . 9,417 74,004 
St. Louis ... 15,835 132,148 
Sioux City .. 34,653 117.894 
So. St. Joseph 31,673 101 229 
So. St. Paul. 42,822 65, ‘661 199,289 
All others .. 128,039 80, 906 141, "080 1,020,118 

Total: May, 

1926 .... 787,6€4 454,938 958,802 3,130,904 

May, 1925.. 748,514 480,581 1,029,633 3,186,124 


11 mos. ended 
May, 1926.9,246,006 4,831,501 11,273,339 37,013,222 


11 mos. ended 
May, 1925.9,041,997 4,711,829 11,203,838 44,728,107 
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PACKERS’ PURCHASES, 


Purchases of livestock by packers at principal cen- 
ters for the week ending Saturday, June 26, 1926, 
are reported to The National Provisioner as follows: 







CHICAGO. 

Cattle. Hogs. Sheep. 
ones tah. Bia! REL CLEP Oo 7,826 10,400 13,126 
Ne Oe ORs oka ode g esis aox 6,718 9,600 15,173 
Morris & Co........ EG 4,300 4.769 
Wilson & Co...... -.e. 5,160 8,900 7,810 
Anglo Amer. Proy. Co..... 1,369 2,600 Soee 
G. H. Hammond Co... . 3,158 4,200 





Libby, MeNeill & Libby... 718 Sas 2 ee 

grennan Packing Co., 5,800 hogs; Miller & Hart, 
5,000 hogs: Independent Packing Co., 4.700 hogs: 
Boyd, Lunham & Co., 3,800 hogs: Western Packing & 
Provision Co., 7.700 hogs; Roberts & Oake, 4,900 
hogs; others, 22,200 hogs. 


KANSAS CITY. 























Cattle. Calves. Hogs. Sheep. 
Armour & Co.......... 3,298 663 6,927 3,067 
Cudahy Packing Co.... 3,390 910 4,666 5,999 
Fowler Packing Co,..... 727 3 <0 er 
Morris & Co.........,. 3,886 812 «4,154 
te Se ae 4,844 794 6.253 
Oe ORS sn oh bs dew ae 4,699 734 5.902 
Tocal butchers ......... 703 131 1,295 
RE As vnsahessseceues 21,047 4,047 29,197 20,477 
OMAHA. 
Cattle and 
Calves, Hogs. Sheen. 
Armour & Co 12,841 7,941 
Cndahy Pkg. 11,391 8,939 
Dold Pke. Co 4,308 eine 
Sinclair Pkg. caine —ene 
Merris & Co 3.3 5.316 4.464 
on ee 22 10,698 
Giaeshurg. M. aa. me 
Hoffman Pkg. Co.. 1¢9 was 
Mayerowich & V ail ; mM a. 
Glasser & M. Proy. ex 22 ose 
Qmahe Pkg. Co........0.5. 60 nies 
John Roth & Sons......... 108 one 
So, Omaha Pke. 100 at 
Tincoln Pkg. Co 401 awe 
Nagle Pre, Co 29 sae 
Sinclair Pkg. Co 131 es 
Wiha B OO... ccc cccccss 693 a ois 
Kennett-Murray Co. ......- 3a of 
ih Ae. | eee 5.7: 
Other hog buyers, Omaha 11.965 
Total 2. ccccssccSocesesens 24,483 61,591 32,042 


ST. LOTTS. 





Cattle and 

Calvng 

Armour & Co............... 3,416 

BartTE Be Ci.e sca nesccvicses 4.403 

Morria & Co.....-..csceeee 2.351 

St. Louis Dressed Beef.... 1,499 

Independent Pkg. Co....... FON 
Fast Side Pkg. Co.......... 1,73 a 
Hell PR. C0... cess cceees TT: er 
American Pke. Co.........- 202 és 
oo ae ae ree as 310 ee 
Sartorious Pkg. Co......... pee se 
a. ee eee 11 23 
GePGE TRGB. ooo co sccascccers oF oe 
oon 


Butchers 





14.989 








Totals 70, 181 
ST. JOSEPH. 

Cattle, Calves. Hors, Sheen. 
Swift & Company...... 2.528 600 12.4558 10.322 
Armonr and Company... 2,(90 203 «46.382 =3, 500 
Morris & Company..... 1,847 289 5.984 1,288 
DURING oie cn sccenssess 1,810 248 «603,448 = 1,338 
— | rer 8.275 1,335 28,365 16,448 


SIOUX CITY. 








Cattle. Calves. Hoes. Sheen. 
Cudahy Pkg. Co......... 2,912 287 13.275 226 
Armour & Company.... 2.988 238 12,344 175 
Swift & Company....... 1,908 267 6,741 104 
Sacks Pkg. Co.......... 62 26 1 eee 
Smits Bros. Pkg. Co... AO 20 32 
Local butchers.......... &8 24 10 
Orter bnvers and packer 
shipments ..........++ 1,959 1 9,081 
BORD a cu wecancensecds 9,967 R63 41,484 505 


OKLAHOMA CITY. 




















Cattle. Calves. Hogs, Sheen 
SR SOA sc asepaseen 2,244 BAS 881 140 
ie 2 Se 2,657 361 2,248 21 
SPEED: ive ca cededcccceses 117 S000 161 “ene 
WORE « kcccsscnwecneaes 5,018 914 3,290 161 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. “Co........ 325 1700 4,241 395 
Jacob Dold Pkg. Co.... 321 45 3,656 bichcsli 
Local butchers.......... 193 seas ame 
EE | Sndddcensepsden 839 215 7,897 
8ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour &°(o. ........::. 2,620 3.550 17,460 459 
Cudahy Packing Co..... 328 2,219 2,876 ewes 
Hertz & Rifkin ....... 204 7 alte ions 
Rwift & Ge... ...cccccces 3,854 5,673 25,868 703 
United Packing Co. .... 1.488 552 aes come 
QURCTS oi ceccccccdosecs 1,003 308 82,001 . 
| et 9,447 12,381 48,200 1,162 





J 


CINCINNATI. 
Cattle. 








uly 3, 1926. 


Calves. Hogs. Sheep. 


E. Kahn & Son......... 577 346 2,847 120 
Kroger Groc. & Bak. Co. 217 111 1,784 Saas 
Gus Juengling.......... 152 149 67 
J. F. Schroth Pkg. Co.. 16 peEN 2, 504 uf 
H. H, Meyer Pkg. Co... 54 ee ,060 <2 
J. Hilberg & Son...... 159 13 viene 44 
A. Sander Pkg. Co...... 10 aaa 1,141 at 
_ , Bt Ree 1 ose cece 194 
J. Schlacter & Son...... 218 244 rg at 219 
Wm, G. Rehn & Son.... 161 68 cows 
© con ch PERT ECS PL EL 1,575 931 10,336 644 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Eastern buyers......... 968 3,554 13,756 2,912 
Kingan & Co.........., 1,528 842 19,672 534 
Armour & Co.........0. 320 64 2.016 57 
Hilgemeier Bros. ...... wine's 198 681 eee 
Brown BYos.. ....00<csce. 134 16 apace 7 
J eee 120 sees 283 . 
Schussler Pkg. Co...... 40 274 
Riverview Pkg. Co..... .... gtk 173 5 
Meler Pkg. Co......... 93 12 234 ‘eae 
Ae. + ee 9 6 250 15 
Ss i Eee 6 45 YF! 70 
Hoosier Abt. Co......... 31 aiehn@ vam “ahs 
Fe ee 1,267 198 wen 51 
SEE. 555d Se Vso 5:8 woe 281 101 799 10 
BRE -SaGpe res dee caets 4,792 5,036 38,138 3,661 


MILWAUKEE. 





Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co..... 901 4,576 10,282 380 
Swift, Harrisburg....... 22 éBiet 5 ahh rey 
U. D. B. Co., New York 86 sexs ade's 
BR. Game & Oo.......3. 69 78 141 32 
Armour, Milwaukee..... 120 )=—-1,608 oes a wale 
Armour, Chicago....... 422 é0%e 
New Yerk B. D. M. Co., 
ot EA es 33 ‘ 
Cudahy Bros............ 18 aves sr ches 
ES oss ara de nas 6 195 691 7 167 
BOUEONE 6455ANS ae hadse 109 142 27 18 
MED Siaikess Pesgsone 1,975 7,090 10,457 597 


RECAPITULATION. 


Recapitulation of packers’ purchases by market for 


the week ending June 26, 1926, with 


CATTLE. 

Week 

ending 

June 26, 
RROD. 5's ous nde oe aelee aww 27,881 
STEEL Cer 21,047 
SP. Wieso 50ng hed CacaKes ss 24,4383 
Fs RE a's 05:0 0h v0.06 Sivas oan 32,172 
St. Joseph 8, fi 











comparisons ; 






Cor. 
Prev. week 
week. 1925 
30,848 2% 
18,828 21,665 
36,073 = - 22,365 
29,776 = 22,426 


9,031 9,465 








Sieux City 9,436 8,198 
MMS ~scatscescss 2,921 4,883 
EEE EE ORE TE TE 5,849 5,695 
OS SSS 1,971 1,546 
NE 4.0% Ska sid oboe teas 1 5s 1,476 
TEL cise ewWensdhhadé eee x 779 1,199 
SE .. scGon Weck roth sk secs sap iee 1,994 saute 
Mir UE abe ne eh oon sas acon 9,447 11,655 8,095 
NS xacas SoS eewkes o¥s0n 147,421 150,742 129,571 
TroGs. 
Week 
ending Prev. 
June 26. week. 
CACRMO oc cescccivescccscas 96,500 p 
eee 29, 197 
MPM cn cccccccssscedcsacces 


HE. BOON on cewcsccsvenere 
St. Joseph 
Sioux City 
Oklahoma City ......-.-+00+5 





















eS RE TT TT E 37,504 
Cincinnati .....ccccccvccvces 10,709 
Milwaukee .......eee eee eees 11,201 
PED 04s wo viessantesesvas Hee 
POMTOT cic wcsvccccveceseses seeses 5,008 oie 
St. Paul Sikes Gi hewn ance a's 49,208 53,471 
TOREE okies cccesnsnscecensa 468,552 489,842 
SHEEP. 
Week 
ending Prev. 
June 26. week. 
CUICRMO .cccccccscccecsecese 40,878 62,314 
<ansas City . 20.477 22,016 
me pi Pe aoe seds ")) 32,042 35,299 
Kt. Tate 2... ccc cec nec cnses 14,989 23,878 5, 30 
St. Joseph 16,448 15,599 11,666 
Sioux City 505 1.070 nd 
Oklahoma City ......eeee eee c 161 202 = 
Indianapolis .....----eeeeee 8,681 << as? 
Cincinnati 2.2... .ecceeseccces e44 1 +4 v4 
Milwankee .....-.e ec eeeecece 597 369 t 
A \6( r o 395 ‘ ss 617 
"err treet ty oe es 785 
«go> AN eetablea ieee cee 1162 1,746 = 1,228 
Tasted osc. ccccscieviccese dene 131,939 169,857 118,261 


NEW YORK LIVESTOCK. 
Receipts of livestock at New York for 


week ending June 26, 1926, 

officially as follows: 

Cattle. Calves. 

3,663 10,867 
4,009 


ey City 
Jersey 3 * 7'408 ; 
3,459 1,116 


New York 
Central Union 












Total ......esee00. 8,530 15,992 
Previous week ...... 8.406 15,455 
Two weeks ago ...-. 8,484 17,018 


are reported 


Hogs. Sheep. 
6,305 37,685 
500 


13,876 f 
cave 6,146 
20,181 44,331 
21,345 45,562 
23,220 46,384 
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HIDE AND SKIN MARKETS 


Chicago. 

PACKER HIDES.—Packer hides con- 
tinued to move in a fairly large way at 
prices steady with those obtained last 
week. Only change noted in entire list 
was on native bulls. Market in very good 
position statistically and killers generally 
closer sold up on nearly all grades than 
for some time. No disposition to disclose 
exact quantities, but movement during 
week probably covered over 100,000 hides, 
with considerable trading done quietly. 

At close of last week one car spready 
native steers moved at 16%c; this figure 
now asked. Heavy native steers moved in 
a fair way, around 25,000, mostly June, 
bringing 13c. Extreme native steers moved 
in a small way in combination with other 


selections at 12%4c. Around 8,000 butt 
branded steers brought 12c; Colorados 
moved quietly at 11%c. Heavy Texas 


steers moved at 12c, light Texas steres at 
11%c; extreme light Texas at 11'%4c with 
branded cows. 

Heavy native cows quiet, quoted 124@ 
13c nominally. Light native cows moved 
in a fair way, around 15,000, mostly June, 
bringing steady price of 12!%4c. These have 
been well cleaned up by a few tanners, 
and other tanners are in the market for 
more at this price. Branded cows broug: 
11%’. 

The only change in the price schedule 
during the week was noted on a lot of 
2,000 late May-June native bulls, which 
moved at 8'%c; this figure was later de- 
clined by another packer. Branded bulls 
quiet, nominally 7@8c. Most hides moved 
during week were June take-off, with a 
few May hides included. Quality continues 
to improve and killers feel optimistic re- 
garding July market. 

SMALL PACKER HIDES.—Market 
inactive during week. Trading previous 
week cleaned up local market fairly wel}, 
with exception of one killer. Last trading 
was 12c all weight native steers and cows 
and lle for branded; killer with unsold 
production holding firmly for 12%c and 
llc. “ Native bulls quiet at 9c nominal, on 
basis last trading some weeks ago. Brand- 
ed bulls likewise priced nominally at 8c, 
on same basis. 

COUNTRY HIDES. — Steady, but 
heavy stocks, 50-lb. and over, are rather 
slow to move. All weight stocks quoted 
around 10c, selected, delivered; some lots 
held at 10%c. Heavy steers listed at 9% 
@10c; heavy cows and steers 9@9'4c. De- 
mand for buffs continues light; sales re- 
ported at 93%4c and offerings fairly plenti- 
ful at 10c, selected. Good demand for ex- 
tremes at 12@12%c, with choice 25/45 lb. 
weights held up to 13%c. Bulls quoted at 


7Y%,@8c, selected. All weight Western 
branded priced around 8'%c, Chicago 
freight. 


HIDE MOVEMENT. — Receipts of 
hides at Chicago for week ending June 26, 
3,082,000 Ibs.; previous week 3,326,000 Ibs.; 
same’ week 1925, 2,891,000 Ibs. from Jan. 1 
to June 26, 82,785,000 lbs.; same period, 
1925, 93,623,000 Ibs. Shipments of hides 
from Chicago for week ending June 26, 
4,884,000 Ibs.; previous week ° 5,340,000 
lbs.; same week 1925, 3,736,000 lbs.; from 
Jan. 1 to June 26, 129,118,000 Ibs.; same 
period, 1925, 123,029,000 Ibs. 

CALFSKINS.—One packer sold June 
production, around 7,000, at steady price 
of 18%4c; later another packer declined 
18%4c, holding for 19c. There is a good 
demand and buyers are talking lower 
prices; packers however appear willing to 
await further developments in the hide 
market generally. 

First salted Chicago city calfskins priced 
generally at 17c, although few reported 
sold at 17%c. Resalted lots slow and 


held around 15c, selected. Outside city 
calfskins quoted around 15c, selected. 

Packer kips inactive. One packer hold- 
ing native kips at 17c, overweights 15@ 
15%c, branded 13@13%c. Others asking 
17c for Northern kips and 16c for South- 
erns; overweights l6c for Northerns and 
15c for Southerns; branded 14c. 

First salted Chicago city kips generally 
priced at 15'%4c, with l6c asked by some. 
Resalted quoted 134%@14%c,_ selected. 
Outside city kips generally around 14¢c, 
selected. 

Packer regular slunks quiet, after trad- 
ing last week at 75c, in which three 
packers participated. Hairless slunks 
quoted nominally around 50@60c. 

DRY HIDES.—Slow, with flint dry all 
weights listed at 17@18c. 

HORSEHIDES. — Slow, with little 
change in prices. Choice renderers offered 
at $5.00; mixed lots country hides range 
from $3.75 to $4.25, according to descrip- 
tion. 

SHEEPSKINS.—Dry pelts generally 
quoted at 20@23c, Chicago freight, accord- 
ing to description, with best Montanas 
held at 24c. Late sale two cars packer 
shearlings at $1.45, and previous sales at 
$1.35@1.40 during week; pickled skins 
continue strong; sales reported at $8.50 
@9.00 during week; few flat run of 
spring lambs sold by one packer at 
$9.3714 per dozen. Packer lamb pelts ygen- 
erally bringing $2.05 per cwt. live lamb, 
with a few around $2.25. 

PIGSKINS.—Very little demand at this 
time for No. 1 pigskin strips, nominally 
6%4@7c. Gelatine stocks dull and no ac- 
tivity looked for during summer; market 
considered nominally around 434@5c. 

New York. 

PACKER HIDES.—New York packer 
hide market appears to have a little 
stronger tone. Some little improvement 
is reported in leather business and, with 
the better quality hides to come on the 
market from now on, and movement of 
hides at steady prices in West, killers feel 
rather optimistic as to the future of mar- 


ket. Several cars June native steers sold 
at the steady price of 12%c. June 


Colorados can be bought at llc, although 
some are asking 11%c. Butt brands 
quoted at 12c. Late sale reported two 
cars native bulls at 8c. Trade during week 
fair at steady prices. 

COUNTRY HIDES.—lInquiries for 
country hides a little better, but tanners 
show no great anxiety to trade. Move- 
ment rather light and prices show con- 
siderable variation, according to sections, 
description and sellers. Supplies appear 


ample. 

CALFSKINS.—New York calfskin mar- 
ket less active, with most of the move- 
ment against contracts. The 5-7’s are 
quoted nominally at $1.50@1.55, 7-9’s at 
$1.90 and 9-12’s at $2.52%. Inquiries are 
fairly good and, while the market has 
been quiet, the prices quoted are con- 
sidered rather firm. 


a 
BRITISH MEAT IMPORTS. 

May imports of bacon into Great Brit- 
ain, totaling 60,816,000 pounds, were 3,696,- 
000 pounds under the April figure, accord- 
ing to preliminary information cabled by 
E. A. Foley, American Agricultural Com- 
inissioner at London. Imports from Can- 
ada registered the largest decrease. The 
May imports were smaller than for any 
other month in 1926, but were about 
5,000,000 pounds larger than imports for 
May, 1925. Ham imports, at 12,096,000 
pounds, were only slightly under the April 
figure, and exceeded May, 1925, by about 
4,000,000 pounds. Lard, at 18,843,000 
pounds, was about 9,000,000 pounds and 
8,000,000 pounds under April, 1926, and 
May, 1925, respectively. 
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CANADIAN LIVESTOCK PRICES. 

Summary of top prices for livestock at 
leading Canadian centers for the week end- 
ing June 24, 1926, with comparisons: 


BUTCHER STEERS. 
1,000-1,200 Ibs. 









Week Same 

ended Previous week, 

June 24, week. 1925 
Toronto i $ 9.25 $ 8.55 
Montreal (W 8.50 8.25 7.75 
Montreal (E) 8.50 8.22 7.75 
Winnipeg .. 7.75 7.75 7.50 
SEE? Cigowicrcacenes 7.50 7.50 7.00 
DIN: Fo oe vainivkvces 7.00 7.25 6.50 

VEAL CALVES. 

Week Same 

ended Previous week, 

June 24, week, 1925 
PC eee $12.50 $10.50 
Miominenh: CW ds <cccasass 9.25 11.00 8.50 
Montreal (E)........... 9.25 11.00 8.50 
i, RE ee 8.00 8.50 8.00 
CIID. a. 5-50 846.450.0554 Kos 7.50 8.00 7.50 
TI: oc nv ot areounae 7.50 7.50 7.00 

SELECT BACON HOGS. 

Week Same 

ended Previous week, 

June 24, week. 1925 
WO i ka tas Vawcncesn $16.46 $17.46 $14.81 
Montreal (W)......cc0- 15.65 16.50 14.00 
Montreal (BB)... ccccesecs 15.65 16.50 14.00 
| Ae 16.06 16.22 13.86 
SS ee 15.73 16.05 13.75 
a Serer 15.95 16.50 13.75 

GOOD LAMBS. 

Week Same 

ended Previous week, 

June 24, week. 1925 
TONGS. bi cdcwncndadat tor $18.00 $19.00 $16.50 
Montreal (W)........0. 17.00 18.00 18.00 
Montreal (E)........... 17.00 18.00 18.00 
2, .. 15.50 16.00 15.00 
CME ght dv ctecucesee ‘sais 13.00 13.00 
I 66 inc ccca eave 15.00 15.00 13.50 

—_9———- 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending July 3, 1926, with compari- 
sons, are reported as follows: 

PACKER HIDES. 


Week ending Week ending Cor. week, 
July 3,'26. June 26, '26. 1925. 
Spready native 
eee 15% @16c 15% @16c @1in 
Heavy native 
steers ...,006 @18c @138c @16ec 
Heavy Texas 
Steers .....06 @l2c @12c @il4\%e 
Heavy butt 
branded 
es @12e @12¢c @14%e 
Heavy Colorado 
steers ....... @l1%ec @11l\%c @13%e 
Ex-Light Texas 
eee @l1 i @11l%e @13%b 
Branded cows.. @i%e @lil%e @13%b 
Heavy native 
Se eee 12 @12%c 12 @12%c @lic 
Light native 
COON  ssxcaves @12%c @12%c @15%e 
Native bulls.... 9 @10n 9 @10n @ii%c 
Branded bulls.. @ & 8e 10 @10%n 
Calfskins ...... @18\%ec @18%c @25c 
Se ees eacnies @lic a17¢ @19e 
Kips, over’t....15 @lé6c 15 @l6ec @17%b 
Kips, branded..1384¥%@14%c 138%@14%c 144@15e 
Slunks, regular. @i5e @75e 1.10 
Slunks, hairless.50 @65c @65c 60 @65c 


Light, Native, Butts, Colorado and Texas steers 1c 
per lb. less than heavies. 


CITY AND SMALL PACKBRS. 


Week ending Week ending Cor. week, 
July 3, '26. June 26, '26. 1925, 
Natives, all 









weights ...... @12e¢ @12c @l4c 
Bulls, native ... @ 9n @ 9n @lic 
Br. str. hds @llc @11c @12%c 
Calfskins ...... @l6%e @l16%c 21 @21%n 
RN 6-6 40e00sea @15n @15n 164%@1in 
Slunks, regular.50 @70c 50 @i7T%e @1.10 
Slunks, hairless 
We: Bein aiis eee 25 @30n 25 @30n 25 @30c 
COUNTRY HIDES. 
Week ending Week ending Oor. week, 
July 3, °26. June 26, '26. 1925. 
Heavy steers....9 @9%e 9 @9%c 124%@138c 
Heavy cows......9 @9%e 9 @ 9%c 11%@12c 
a 9144@10c 914@10c 114%@12c 
Extremes 12 @l38e 12 @l13e 14 @l5e 
Fee 7 @it%e 7 @T%c 9 @ 9¥%c 
Branded hides @ 8%ec @ 8e 10 @10%e 
Calfskins ....... 124%@18ce 12%@13c 16 1Tc 
2 error re %@i2ec 11%@12c 14 15¢ 
Light calf.......$0.65@0.70 $0.65@0.70 1.00@1.10 
i a $0.55@0.60 $0.55@0.60 $0.90@1.00 
Slunks, regular. .$0.55@0.60 $0.55@0.60 0. 1.00 
Slunks, hairless.$0.15@0.20 $0.15@0.20 $0.30@0.40 
Horsehides ..... $3.50@4.50 $3.50@4.50 .25@5.25 
Hogskins ...... $0.20@0.25 $0.20@0.25 $0.25@0.30 
SHEEPSKINS. 


Week ending Week ending Cor. week, 


July 3, '26. June 26, ’26. 1925. 
Large packers. .$1.75@2.25 $1.75@2.25 $1.50@1.75 
Small packers. .$2.50@2.85 $2.50@2.85  $1.50@1.75 
Pkrs. shearlgs. .$1.30@1.35 $1.274%4@1.35  $1.25@1.30 
Dry pelts...... $0.20@0.23 $0.20@0.23 $0.30@0.32 
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ICE NOTES. 


The Giebel Ice & Cold Storage Corp., 
New Marion, N. Y., has been incorporated 
with a capitz 41 stock of $150,000. Incorpor- 
ators: E. W. Giebel, G. M. Stebbins and 
C. Adams. 

The Hastings Power & Ice Co., Hast- 
ings, Fla., will erect a new storage plant 
to cost $30,000. 

The Good Humor Ice Co., Dallas, Texas, 
has been incorporated with a capital stock 
of $10,000, by R. M. Beardsell and J. E 
Hellemann. 

The Delta Cold Storage Co., Pharr, 
Texas, has been incorporated with a capi- 
tal stock of $25,000 by P. S. Devine and 
M. H. Lowrie. 

The Wheeler Ice Co., Wheeler, Texas, 
has been =e em -d with a capital stock 
of $18,000 by H . Allen and H. E. Tol- 
liver. 


ICE AND REFRIGERATION 





Gold 
Facts 





ap 
Enclosed Type 


Refrigerating 
Machines 


1. Have 43 years experience 
built into them. 


2. Have 12 leading points of 
superiority. 


8. Are installed in thousands 
of successful plants. 


4. Are described in illustrated 
“Ice and Frost’ bulletins; 
your copy on request. 





Distributors in all Principal 
Cities 
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The Shreveport Ice & Brewing Co., Engineers, has just been issued. It is an 
Western and Culpepper Sts., Shreveport, invaluable hand-book for the refrigerating 
La., will erect a new $65,000 ice plant. engineer, and covers its subject thor- 

The old Drovers Packing Co., Fifth St., oughly. 

Kansas City, Mo., will be converted into a It is plentifully illustrated with photo- 
modern cold storage and warehouse, it is graphs, drawings and diagrams, and also 
reported; $100,000 is to be spent in re- contains numerous tables and charts. It 
modeling and equipment. F. A. Finch is is perforated to allow filing, and sells for 
pre sident of the new company. one dollar. Copies may be secured from 

Milton H. McMaken and Lee McCallis- The American Society of Refrigerating 
ter are operating a new ice and cold stor- Engineers, 35 Warren street, New York 
age plant at Roswell, New Mexico. City. 

The Wytheville Crystal Ice Co., Wythe- 
ville, W. Va., has increased its c apital stock 
from $25,000 to $50,000. The company 
name has been changed to Wytheville 
Coal & Ice Co. 


- Je —— 
SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending June 26, 1926 





pay CATTLE, 

The Blasdel & Bealey Ice Plant at Buf- Week Cor. 
faio, Okla., has been purchased by Sher- ending Prev. week. 
° . “a ° ° - 9) -eek 9 
ritt & Co., Chicago, for the reported sum Te. wae. — 
of $30,000 Ree oss 3 saeaisins sanaue one 9 44,212 22,558 

bite Ae . Kansas City 24,645 29,454 

Franklin Ice Co., has purchased the omaha ...:. 868: a ape 
. 2 z “haut: : ake sw East St. Louis ee 12/526 286 
Stoneboro and Chautauqua Lake Ice Co, EM Fn 2 8030 9,473 
Oil City, Pa. Site Clty 8,848 6,046 

oe . + . 5 

The Peoples Ice Co. contemplate the ree ¢ 975 925 


9,993 17, 787 
1,852 2,208 


ti ae sah Fort Wort! 
erection of a cold storage plant at Wichita philadelphia 


Falls, Texas. Indianapolis 4,668 1,883 


The ae chin Sie : ¥ a rere re 72k 1,455 1,477 
[he Waxalrachie Ice Co. will erect an ey York and Jersey City... 9/803 9555 10,403 








ice and cold storage plant at Red Oak, Oklahoma City .............. 5,982 3,389 4,883 
Texas. WE 52, Sco onapbocias 147,725 154,420 143,790 
~—e-_.- 
HOGS. 
REFRIGERANT PROPERTIES. Seaiehaaid s.. iia dak stakwsnve 0eske 92,875 92,866 93,500 
ee y ‘ +l 
A second edition of the booklet on Kansas City 2 34,887 31.881 


‘ ° cs ” < Omaha ...... f 41,838 60,818 
“Properties of Refrigerants,” published by nat St. Louis 30,636 34,199 33,426 

ri Society ofrigerating St. Joseph 24.665 23,82 
the American Society of Refrigerating =. Sa 36115 47.170 










CEE ca dwsetsewescenestnve 93 1 7,999 19,651 
Fort Worth 2,604 5,782 
Philadelphia .......ccccsvees 21: 14,542 13,213 
Indianapolis ...... .....23,166 27,118 22,236 
ees eae 2 15,670 
New York and J 35,382 
Oklahoma City 2,448 

TOR) an ccicccscccsvceccess 356,236 392,333 406,459 










Chicago 
Kansas City 
Omaha 


BRINE SPRAY SYSTEMS "3:0" 


Sioux City 


for Hog and Beef Coolers Cudahy oaveeeseeeeees Mees Ka & 


Philadelphia 
Designed and Furnished Complete 


Indianapolis 


63,226 45,7 
22,016 





I So ne bn tdGa sae eungast« & 
SPRAY EQUIPMENT CO. New York and Jersey City. 


3007 Carroll Ave., Chicago oo 6 |: eres 
MOON “Sandihcdousacoassbae 1 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 








Glenwood Avenue 
‘est 22nd 8t. 


PHILADELPHIA, PA. 








Novoid Corkboard Insulation 


Made of specially selected, clean, dry cork granules. Compressed and baked in double wie 
molds, split and finished full standard 12”x36”"—no “green centers” possible. 


Write Dept. 42 for Literature and Sample. 


Cork Import Corp., 345 West 40th St., New York City 











STEVENSON’S 1922 


99 
“Man Size” Door Closer 
stops the loss—the outflow of dry cold air, 
the ruinous inflow of warm moist air—at 
unclosed doorways. 
Size No. 1 (29% in.) $9.50 
Prices F. O. 












Cut shows right hand door 
closer, No, 1 size, 29% in. 










No. 2 (23% in.) $8.50 
B. Chester clog it. Made in two sizes, 


State size of doors. Whether right or left and for both right and left 
hand. Whether door and frame are flush. hand doors. 


There’s only one way to greater economy—shall we tell you about it? 


Stevenson Cold Storage Door Co. 


1511 West Fourth St. Chester, Penna. 
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crog SPRAYS 





With inlet and outlet of equal 
size there is little tendency to 
clog. Thick metal at orifice in- 
sures long wear. Proper construc- 
tion produces even spray. Cost 
very low. 

You can select 4%” nozzle to de- 
liver, say, 4, 6, 7, 10, 24, 37, 56, 
120 or 150 gal. per hr. based on 30 
lbs. pressure. Will operate to 10 
Ibs. and under. 


Write for prices and bulletin 6-AA 


Monarch Mfg. Works, Inc. 


3300 N. Salmon St., Philadelphia, Pa. 

















For BRINE 


WORK OF MEAT BOARDS. 


(Continued from page 19.) 

Meat Packers are co-operating. It is said 
to be the most comprehensive showing 
ever presented for the livestock and meat 
industry. It covers all phases of the in- 
dustry from producer to consumer, stress- 
ing the food value of meat and its place in 
the diet. 

Teaching the subject of meat to house- 
wives of the future will be a major activity 
of the board in months to come as a re- 
sult of action taken at its annual meeting. 
One manner in which this is accomplished 
is by the utilization of a National Meat 
Story Contest conducted among high 
school home economics students of the 
United States. A report of the third con- 
test which closed only recently showed 
such excellent results that the directors 
strongly favored a continuance of this 
effort in the high schools. In the third 


Op ate micals 


oe “ POSER de 





Anhydrous Ammonia 
Aqua Ammonia 
Caustic Soda 


Soda Ash 
Liquid Chlorine 
Bleaching Powder 


TAC MATHIESON ALKALE WORK 
ZS0 PARK AVE NEW YORK 


cK 
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yim 


Horizontal Compressors 
8 Tons Capacity and up 


Vertical Compressors 
1 to 18 Tons 


806-826 Clinton St. 





Refrigerating and 
Ice Making Plants 


for the 


Meat Products Industry 


Complete Data Promptly Furnished 





The Vilter Manufacturing Company 


EST. 1867 


Milwaukee, Wis. 

















contest more than 10,000 girls participated 


and home economics teachers gave splen-: 


did co-operation. 

The board was exceptionally well pleased 
with the textbook, “Ten Lessons on Meat,” 
which was published during the year just 
closed. It was voted to revise the edition 
slightly and continue its wide distribution. 
This book, intended primarily for use in 
high schools, drew the interest of colleges 
and universities, state departments of edu- 
cation, hotels and restaurants, libraries, 
housewives and many others. It is now in 
use in 555 high schools in 46 states and in 
33 colleges and universities, not to men- 
tion the demand for it from other sources. 

An unusually heavy demand for educa- 
tional meat literature which has been de- 
veloped in recent months was responsible 
for action setting aside an adequate sum 
in anticipation of even a greater demand 
next year. The board recognizes the im- 
portance of providing as.,complete a serv- 
ice as possible in this direction. As in the 


past, the literature will include booklets, 
pamphlets, leaflets, folders, posters, etc. 
Thousands of requests for such material 
coming from every state were filled last 
year. 

Meat Recipe Books Popular. 

In the publication of literature for the 
future, meat recipe books were emphasized 
as one of the most valuable services that 
might be rendered to housewives. Last 
year copies of one recipe book, “Meat for 
the Family,” were placed in 418,000 homes, 
and the board is expecting even’ a wider 
demand for such publications. : 

A retail meat advertising campaign pre- 
pared last year for use by retailers revealed 
vast possibilities for future service of this 
sort in the opinion of board directors. It 
is planned to elaborate on this campaign 
and extend the service considerably. As 
before, the advertisements will be of an 
educational nature and devised so that they 
may be used either by individual dealers 
or by groups of dealers co-operatively. 


The York full automatic 
self-contained refrigerat- 
ing unit is designed to 
meet the requirements of 
the butcher and meat 
dealer. 


It is the last word in me- 
chanical refrigeration and 
can be relied upon to 
furnish constant dry cold 
to your storage boxes and 
counters. 


We have just prepared 
our Bulletin 86, which 
fully describes this equip- 
ment. It’s informative. 
Won’t you let us send you 
a copy of this booklet? 
Just send in your name. 
There is no obligation. 


YORK “225° 


York, Penna. 
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Chicago Section 


J. H. Hall, manager of Swift & Com- 
pany’s Hz urrisburg, si , plant, was a visitor 
in town this week. 


Charles J. Roberts, of Roberts & Oake, 
left this week for a six or seven weeks’ 
vacation in the Fast. 

Fred Rochester, of the credit department 
of Wilson & Co., was in Chicago this week 
renewing old acquaintances. 

E. C. Merritt, general*manager of the 
St. Louis Independent Packing Co., St. 
Louis, Mo., was another Chicago visitor. 

Frederick W. Dold, vice-president and 
western managér * the Jacob Dold Pack- 
ing Co., Wichita, Kans., called on his Chi- 
cago friends this week. 


W. E. Miller, manager of the refined oils 
department of the Capital City Products 
Co., refiners and margarine mz inufacturers 
at Columbus, Ohio, was in the city this 
week. 

W. L. Kennett, of the Kennett-Murray 
livestock buying organization, returned 
this week to Louisville after establishing 
his family in their summer home at 
Walker, Minn. 

J. J. Dupps, Jr., vice-president of the 
Cincinnati Butchers’ Supply Co. with head- 
quarters at Chicago, is enjoying a motor 
tour to the East and New England, in 
company with his family. 

Ed Clair and Mrs. Clair left this week 
for a trip to the West, returning — the 
Canadian Rockies and Wi innipeg. Ed will 
combine pleasure with business, and Mrs. 
Clair will attend to the proportions of that 
mixture. 





C. W. RILEY, Jr. 
BROKER 


21098 Union Central Bidg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 








D. |. Davis and Associates 


624 South Michigan Avenue 
CHICAGO, ILL. 








George F. Pine Walter L. Munnecke 
Pine & Munnecke Co. 
Packing House & Cold Storage 
Construction; Cork Insulation & 

Overhead Track Work. 


suo MSY Detroit, Mich. ™ Corer 








H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 


TRADE VETERAN PASSES ON. 

Robert W. Barnes, for many years con- 
nected with the packing industry in the 
United States and Canada, and one of its 
most highly-respected figures, died at the 
Presbyterian Hospital, Chicago, Ill, on 
June 29, after a brief illness. 

Mr. Barnes’ first contact with the busi- 
ness of meat packing was in the employ 
of Harvey & Company at St. Johns, New- 
foundland. About 35 years ago he came 
te the Chicago Packing and Provision Co., 
and stayed with them until the firm went 





THE LATE ROBERT W. BARNES. 


out of business. Later he was sales man- 
ager for the Morton-Gregson Co., Ne- 
braska City, Nebr., with headquarters in 
Chicago. 

In 1916 Mr, Barnes went into business 
for himself, but later affiliated with Rum- 
sey & Co., grain and provision brokers, 
Chicago, where he remained until his 
death. He was 68 years of age, and was 
absent from business only eight days prior 
to the end. 

Mr. Barnes is survived by his widow and 
one son, J. E. Barnes, who is manager ot 
the Rath Packing Company's branch at 
Birmingham, Ala. Funeral services were 
held Thursday, July 1, at 2:30 p. m. from 
the residence of a brother at 1330 Church 
Street, Evanston, Ill, with interment in 
Memorial Park cemetery. 





Packing House Products 


Oldest Brokers in Our Line 






Tallow Tankage 
Grease Bones 
Provisions Cracklings 
Oils 


@ Hog Hair 


Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 


Bight Phones Postal Telegraph Building 
All Working CHICAGO, ILL. 


Mort Mannheimer’s many friends were 
glad to see him in town this week from 
Evansville, Ind. 

Oscar G. Mayer was back at his desk 
this week after a tour of the Far West as 
president of the Institute of American 
Meat Packers, where he was warmly re- 
ceived and made a big hit. 

A celebration commemorating the 150th 
anniversary of the signing of the Declara- 
tion of Independence was held at the 
Board of Trade on Friday afternoon under 
the auspices of the Board of Trade Post 
of the American Legion. President John 
A. Bunnell read “The American’s Creed” 
and S. P. Arnot the roll call of the signers 
of the Declaration. 


Dr. Julius Klein, director of the Bureau 
of Foriegn and Domestic Commerce, De- 
partment of Commerce, Washington, D. C., 
was in Chicago this week as a speaker at 
the economic conference at the University 
of Chicago. On Wednesday he Was the 
guest of the Committee on Foreign Trade 
of the Institute of American Meat Packers 
at a luncheon at the Union League Club, 
at which Chairman Charles E. Herrick 


presided. 
; eee eee 
Provision shipments from Chicago for 
the week ending June 26, 1926, with com- 
parisons, are reported as follows: 


Cor. 
Last week. Prev. week. week, 1925. 
Cured meats, Ibs. .16,650,000 17,431,000 17,854,000 
Fresh meats, Ibs. .38,6380,000 38,211,000 35,398,000 
SEITE, cr sscens 6,075,000 6,994,000 7,987,000 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 36,381 cattle, 12,806 calves, 68,595 
hogs and 47,781 sheep. 


Prices realized on Swift & Company 
sales of carcass beef in Chicago for week 
ending Saturday, June 26, 1926, on ship- 
ments sold out were as follows: Cows, 
common to good, 10@14c; steers, common 
to medium, 13@15c; steers, good to choice, 
$15.50@18.00; and averaged 14.49 cents per 
pound. 





H. 0. GARDNER A, LINDBEEG 
GARDNER & LINDBERG 


ght 

echanical, Electri Architectural 

SPECIALTIES, Packing Plants, Cold Storage, 
Plants, Power 


Man! 
4 ations, Investigations 


1184 Marquette Bldg. CHICAGO 








Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 


ARCHITECTS 
ENGINEERS 


$14 Erie Bldg. Packing House 
Cleveland, O. Specialists 








M. P. BURT & COMPANY 


Engineers & Architects 

Packingheuse and Cold Storage 

Consultation on Power and Operat Costa, 

Curing, etc. You Profit by Our 25 Years’ Ex- 

—— Lower Construction Cost. Higher 
icien 


206-7 Falls Bldg.. MEMPHIS, TENN. 














Manhattan Building, Chicago, Ill. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacarco 





‘LEON DASHEW 


Counselor At Law 
230 Fifth Ave., New York 
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TRADE GLEANINGS. 


L. P. Ilgen has begun operations on his 
new meat packing plant at Brook Park, 
Mifflinburg, Pa. 

The Kuhner Packing Co., Muncie, Ind., 
are planning to erect an addition to their 
plant to cost $200,000. 

*. S. Royster Guano Co., Norfolk, Va., 
F. S. Royster, president, has increased its 
capital stock from $2,500,000 to $8,000,000. 

The slaughter house of the Antioch 
Meat Co., Antioch, Cal., was damaged by 
fire recently. The estimated loss is $7,000. 

The Planters ‘om Products Co., 
Dallas, Texas, G. S. Davenport, manager, 
has increased its capital stock from $100,- 
000 to $150,000. 

The American Linseed Co. will erect a 
linseed oil mill on the site recently pur- 
chased on the southwest corner of West 
22nd and Lumber Sts., Chicago, III. 

Kinsey and Hart, operating a chain of 
retail stores in Akron, Canton, Youngs- 
town and Elyria, Ohio, will erect a slaugh- 
ter house at 419 South Sandusky St., Tiffin, 
Ohio. 

The Southwestern Cattlemen’s Associa- 
tion are planning the erection of a three 
story live stock building at College Sta- 
tion, Texas, the building to cost yo se 
$300,000. 

It is reported work has begun on the 
new plant of the High-Grade Packing Co., 
Sixty-first St., Galveston, Texas. It is es- 
timated the new plant will cost $75,000. 

Tramonte is president and general 
manager. : 

At the annual stockholders meeting of 
the Fergus Packing Co., Fergus Falls, 
Minn., the financial report showed a profit 
of six per cent on the outstanding stock. 
The company did a business last year of 
more than half a million dollars. The 
profits will be put back into the business 
for additional buildings, equipment, etc. 


NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending June 26, 
1926, with comparisons, as follows: 











Week Cor. 
ending Prev. week, 
Western dressed meats: June 26. week. 1925. 
Steers, carcasses ... 8,002 8,784 7,170% 
Cows, carcasses 109 450 525 
Bulls, carcasses 6 36 305 
Veals, carcasses ........ 3,986 15,772 8,778 
PC EE ashcieces. aeade.  <hess . uence 
Lambs, carcasses ....... 9,120 22,242 20,437 
Mutton, carcasses ...... 1,62: 7,976 3,532 
Beef cuts, Ibs. 147,278 
Fork cate, We. ........% 988, 449 993; 741 $21,667 
Local slaughters: 
GAG 0.6 0:0 0 0:0:0:50'v 05 b0 008 9,893 9,555 10,403 
Calves ‘ 5,474 17,435 
Hogs 38,241 
oa sabs vasa pede eh eu 44,457 45, 576 52,458 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
June 26, 1926, with comparisons: 





Week Cor. 

ending Prey. week 

Western dressed meats: June 26, week. 1925. 
Steers, carcasses 3, 340 3,487 2,067 
Cows, carcasses 1,639 958 
Bulls, carcasses 43 29 


1,929 1,445 


Veals, carcasses 
11,051 9,661 


Lambs, carcasses 


Mutton, carcasses 431 1,806 140 

og eer eee 363,179 334,786 472,514 
Local slaughters: 

SOR? yids 90 weninew sane’ 2 1,455 1,477 

NE iss 5-4 eka wah ane cae 2, 2,161 2,028 

MEE Ninos Vanenss ded senha 29% 15,670 22,141 

DT ho bak cekeved ste sdees 5,48 5,367 7,020 


PHILADELPHIA MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
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reported as follows for the week ending 
June 26, 1926, with comparisons: 





Week Cor. 
ending Prey. week, 
Western dressed meats: June 26. week. 1925. 
Steers, carcasses ......... 2,680 3,018 2,381 
Cows, CArcasses .......... 810 894 352 
Bulls, carcasses ‘ 260 237 148 
Veals, carcasses ....... .. 2,441 2,644 1,468 
Lambs, carcasses ........ 10,223 8,928 6,696 
Mutton, carcasses ........ 2,103 2,481 859 
i. a SPOR errs 353,091 474, 825 317,514 
Local slaughters: 
I i xs che decodes cuccak 2,151 1,852 
SIE vcs stintese'caccscuvas 3.074 3,141 
: | roy ery fe 14,212 14,542 
BhHEeP ..cccecccvccccsccecs 3,836 4,363 


DANISH BACON EXPORTS. 

Danish exports of bacon for the week 
ended June 14, 1926, amounted to 3,565 
metric tons, 3,548 metric tons of which 
went to England. For the week ended 
June 21, 1926, these exports amounted to 
3,472 metric tons, 3,456 metric tons of 
which went to E ngland, according to cable 
reports to the United States Department 
of Commerce. 


—--—fJo—-— 
CHICAGO LIVESTOCK. 


RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., June 21....... 22,358 3,090 =38,348 10,484 
Tues., June 2: 9,971 2,471 22,087 8,993 
Wed., June 10,450 2,283 15,093 8,930 
Thur., June 24....... 9,540 3,486 26,593 10,811 

















Fri., June ee 906 14,619 6,985 
Sat., June 26....... 1,215 301 2,494 4,095 
Totals last week..55,986 12,546 119,234 50,298 
Previous week ...... 61,746 15,000 118,717 74,827 
pC eee 41,853 15,512 142,643 51,834 
Two years ago....... 46,080 12,714 199,197 62,267 
SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 

Mon., June 21....... 6,821 161 9,076 1,313 
Tues., June 22....... 3,120 108 4,640 1,265 
Wed., June 23....... 3,320 eeak 2,881 2,110 
Thur., June 24....... 2,113 26 4,667 1,320 
Wri.,- Jams: BW. .. 6s 0% 885 41 3,851 1,661 
Sat., June 26........ 248 euee 1,244 1,288 











336 =. 26,359 8,966 
Previous week 245 25,851 11,471 
Year ago ....... . 11,886 131 42,669 3,362 
Two years ago...... 16,759 75 36,967 12,229 

Receipts at Chicago Stock Yards thus far this year 
to June 26, with comparative totals: 






Totals last week.. 
1 


1926. 1925. 
CATS 2 ncccccccevescsvecevees 1,444,613 1,362,094 
COIVOD ccs cccccesccccesewcens 397,742 470,461 
FIOBS ccs eccccvecccccnscceces 3,597,709 4,433,380 
BROOD scasc cee uwccasvecesvases 1,926, 694 1,829,376 


Combined weekly hog receipts at eleven markets 
for week ending June 26, with comparisons: 
Week. Year to date. 





Week ending June 26.......... 466,000 13,570,000 
Previous Week ....cccccsess -494,000 STP see 
SL ee eee .553,000 16,712,000 
ME sl anctwe eek an wusvaeiees 745, 000 20,275,000 
1923 32,000 19,353,000 
ROM hat ca Cha eresieoevucteeted 634, 000 14,741,000 


Combined receipts at seven markets for the week 
ending June 26, with comparisons: 

*Cattle. Hogs. Sheep. 

Week ending June 26... -187, 000 398,000 169,000 

, 421,000 198,000 

16 483,000 139,000 

148, "000 616,000 164,000 

186,000 642,000 140,000 

178,000 532,000 166,000 

Combined receipts at seven points for 1926 to June 

26, 1926, with comparisons: 




















*Cattle. Hogs. Sheep. 

EE CCE Ee. 4,787,000 11,667,000 4,962,000 
Sa eS 4 ~ . At 4,640,000 

a ‘ 3 iT, 4,556,000 

Ce Ceeceusesreseneas 4. 662. 000 16. 073. 000 4,805,000 


ERE eescscivegvcsaves 4,368,000 12,080,000 4,470,000 


*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 
Chicago Stock Yards receipts average weight and 
top and average prices for hogs, with comparisons: 
Average 


Number weight-——-Prices- 
received. lbs. Top. Average. 
oo a A rr 119,700 256 $15.00 $14.10 


-118,717 251 15.00 





ious week 








14.15 
: ) 


TeerrTrereeriri ey 142,643 236 13,80 

Oe ee eee ee 199,201 286 7.30 
Diskengsvesqonss chakee 215,413 237 7.50 

SARS Se Ree reer ee 177,493 241 11.00 ; 

ER TE PETE ORE CT 160,682 235 9.40 8.65 





6 MBARERSG sc cccecsecas 179,000 237 $€ 9.80 $ 9.20 
*Receipts and average weights for week ending 
June 26, 1926, unofficial. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 


*Week ending June 26..$ 9.70 $14.10 § 5.75 
PROveOs WOOK .:..ccscvc 9.70 14.15 





oe 
SOO, Swen dhow seni on neat 11.25 13.25 if 16. 10 
| PEE LOE aPC OP Er 8.75 6.90 5. 13.60 
pA ee Perey eps 9.85 6.85 6. 15.10 
; ieee eee eee Eyer Te 9.20 10.25 6. 12.80 
NO Tavis Wine b bbae ie ab.Kd'e 7.60 8.65 4 10.15 
Avy. 1921-1925 ......... $ 9.35 $9.20 $ 5.80 $13.55 
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Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. 





*Week ending June 26.. -39,300 42,300 
Previous week eve ech, o12 63,226 
Pn ekeyartesdesstasnee 30, a 7 48.472 
20,3 50,038 

37,832 





*Saturday, June 26, estimated. 


Chicago pac kers hog slaughters for the week end- 
ing June 26, 1926: 
Re OE Das vo caw inesn< dqhgeshaiassnietewe 10,400 











PEMIHAMIOE Sac cc ccc ceccersepecpcesccwenceeee 2,600 
EE GANS 66 oe cohen s sect sekeconts CUS Geb REE 9,600 
PENN EIMy, <5 so cen ever cs sceccies seKeneCeawe 4,200 
DN ME ea sic nan ss choses ianeunt seta ve'chs 4,300 
Ro gS. Sr ere en ey ee 8,900 
Boyd-Lunham ......... o<éeee,, Se 
Western Packing Co... ; coe! er 
pS er ree ee ce 4,900 
Se BO Aree 5,000 
RE GO OO, go c'sccy ss wavsstdeabane 4,700 
DOOR OI Ryan ecicids cece end essaceers 5,800 
pe re eee err er 2,400 
MUU WoC aN ee WER <'905nonedetaeciunéscehuaees 22,200 

96,500 








102,200 
: 500 


1 
189, 100 
(For Chicago livestock prices see page 40.) 








Gruendler Swing Hammer Crusher 


GRUENDLER 


Tankage Grinders 








Like all other Gruendler crush- 
ers and grinders that have been 
offered to the packing trade, 
the Gruendler tankage grinders 
have proved their worth. We 
manufacture 30 sizes from 
$150.00 and upward depending 
on your capacity. You will 
find the Gruendler a sturdily 
built mill that stands the most 
severe strain. Many grinding 
problems have been worked 
out by Gruendler engineers on 
by-products around a packing 
plant. 


Put Your Grinding Problems 
Up to Gruendler 


Gruendler Patent 
Crusher and Pulverizer 


Co. 


St. Louis Missouri 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Based on Actual Carlot Trading, Thursday, 
J 1, 1926. 


July 


Green Meats. 


Regular Hams— 


B-10 Ube. AVE... .ccccccccscesesscscecs 
BOBS TG. DVB. «oc co csccccwcccccccerocsese 
BB-BG Be. AVE... ccacccccscccsescccesses 
BD -FE, BUR coc cccsccescuccovnwcsencis 
OS Se Ae oe eee 
18-20 Ws. AVE... 2... cece ccccccccccesces 

Skinned Hams— 


14-16 lbs. avg 
16-18 lbs. avg 
Ibs. avg 





Picnics— 


G- B WS, AVBs sc ccccvvcscvsscacscscecves 
ir Se ES, SEU ie ho oe hen sin e50<c0.05 00-008 40 
B-10 BWS. AVE. . 2c cccccecvccccccsesecceses 
BDED. BOG. BUG 0s ccwcrccvcccvccessecesees 
Re GOR, MB va ccncctwesevcnseseceseces 


Bellies—(Square cut and seedless) 
GB B UDG. BVB.. co nccccccccccvescvessccce 
cers ceewk Heke Ss Foe bee € 
BOER TR. BUR ic cc ce ccccvesccccvccccccves 
BBB6 BOSS BUR e coc ccccccscesscccsccccvcss 
BE-BG BOS. BUG. ccc ccosceccccpeccvcccccess 


Pickled Meats. 


Regular Hams— 
ae SU, QUE. dcxscnpebkecsesee6 eps e sees 
ee Oe cee ike seed bees ee 6 
Re GO, DUR s 6 ones 0206s ce ccccsoseasesenve 
i ss Ske éb ou Ne seek bee 
PE Bs TA en dew cpenscnk pate'senecss ss 
BE: ME, BUR. ccccdcecevecssvvesesseovens 


Boiling Hams—(house run) 
BP BUR, DIB so is cccccnsiccnnccesneesece's 
Mc icwcea pa bc dadacpen$sbse0's 
i nS tc otbons seen es seduce esc 


Skinned Hams— 


14-16 Ibs. ave 
16-18 lbs. avg 
18-20 lbs. ave 
20-22 Ibs. avg 
22-24 Ibs. avg. 
24-26 Ibs. avg 
25-30 Ibs. avg 


Picnicse— 


4- 6 Ibs. ave 


6- 8 Ibs. avg... 
8-10 Ibs. avg... 


10-12 Ibs. avg 
12-14 Ibs. avg 


Bellies— (square 





ee nas cheeeas 640 seh wed ue ees ees 


8-10 Ibs. avg.. 


CS. 2 oe esa seew bd nee ah 
PS here ee ee ee ee 
RSE SE ee ee se 


Dry Salt Meats. 


Extra short clears, 35/45. .........ccccseee 
Extra short ribs, 35/45 


Regular plates, 





SE EE Se rer os 
SE ED ew enceesnarsscvececessensseces 


Fat Backs— 
Ss BU. sicccicvcvcercsvccsveosdces 
es ba bie tenn reed anenhes 
Se EE, GU sacwccosssdcesscovssececes 
os Onde eee s 0K uss 45's ow 00 <n 0 
oe DS Se Pree eee 


18-20 Ibs. avg 


ET in cs ony Sbau beens scene ce u% s 


Clear Bellies— 
14-16 lbs. avg.... 
16- 18 Ibs. avg.... 





Ibs. ave 
Se eS ee ee ees 
Ibs. ave 
SUT a 5 66500 b¥ bs boca sh eeewns oa0 
ee Cee t SC ce ce tae ie wlet 





40- 50 Ss SUES ns wes dives es en0s cbepenese 


PURE VINEGARS 





alg% 
aisk\4 
ali 
ali 
ali 


a@30% 
a: 4 


a2 
a29 
@28% 
a2k% 
@28% 
28% 


a28% 
fa 2844 
a23n% 


a30 
29% 


@25% 


al9% 


@30% 
@29% 
@26% 
@24 

@23% 


@li% 
ali% 
@14% 
@13\% 
ai3 


@12% 
@a12% 
als 
@13% 
as 





@13% 
al4\% 


a20 

ai9% 
alloy 
@18% 
ais 
a@is& 
ali% 
@1i% 





FUTURE PRICES. 
Official Board of Trade Range of Prices. 
SATURDAY, JUNE 26, 1926. 





























Open. High. Low. Close. 
LARD— 
July .......16.62% 16.17% 16.2 27 7% 
Ey bn ceed 16.8714 16.47 é 
PD” cexaced 16.8714 16.47% 16. 521% 16.55 
CLEAR BELLIES— 
alae ae 18.80 18. 50 18.42% 18.85 
Ts a sesee 19.00 18,524 18.62% 18.95 
SHORT RIBS— 
Aen 18.00 17.25 17.30 18.00 
WEG... wseocxs 17.70 17.00 17.00 17.70 
MONDAY, JUNE 28, 1926. 
Open. High. Low. Close. 
LARD— 
July .......16.20-17% 16.20 16.02% 
Aug. ....- ose ane 
ie” schnae 16.45 16.45 16.27% 
MRR ws wows 16.45 16.45 16.25 1¢€ 
es Swaenns 14.10 14.10 13.80 13. 95b 
CLEAR BELLIES— 
Se inosese 18.30 18.30 18.15 18.20 
Spee: 18.57% 18.5714 18.35 18.40 
We. 10 onee eras esse sess 18.25n 
SHORT 
eee Sere saat a eam 17.25ax 
Se onssan 17.00 17.00 17.00 17.00ax 
TUESDAY, JUNE 29, 1926. 
Open. High. Low. Close. 
LARD— 
Wr: Satveve 15.97%4-95 15.97} 15.80 15.82\%4b 
Aug. ce sbas 16.024%n 
Sept. 16.10 16.124%ax 
Oct. 16.07% 16.12%ax 
Jan. ace 13.95b 
CLEAR BELLIES— 
Ee aia is 18.05b 
eo 18.25 18.30 x 18.27 %ax 
Ds dab ewne anes Sees wean 18.15n 
SHORT RIBS— 
UMN. “ne 4sbaueens outs pegs 16.95ax 
Pe Scout 16.67% 16.67% 16.67% 16.67% 
WEDNESDAY, JUNE 30, 1926. 
Open. High. Low. Close. 
LARD— 
Se cecnsk 15.87% 16.10 15.82% 16.10ax 
i. naeesss aoe ekes ai 16.15n 
er 16.15-12% 16.25 121% 16.25b 
| 16.12% 16.25 16.10 16.25 
Me csannee 14.05 14.17% 14.05 14.17%b 
CLEAR BELLIES— 
See 18.22% 18.25 18.22% 18.22% 
Ss. cae seo 18.32% 18.471 18.32% 18.45ax 
> ob uheu sess ese ty, 18.30n 
SHORT RIBS— 
Se sso ee% 16.95 17.00 16.95 17.00b 
. kadcun o<es coe ewe 16.75ax 
THURSDAY, JULY 1, 1926. 
Open. High. Low Close. 
LARD— 
TT 16.17% 16.35 16.17% 16.30 
MS, “Sanson oedte eons i T 16.47 4n 
Sept. ....16.37%-47% 16.62% 16.37% 16.57% 
eee 16.424%)-47% 16.6 3214 16.40 16.55 
BOM. sacves 14.47% 14.57% 14.47% 14.57% 
CLEAR BELLIES— 
er 18.50 18.60 18.50 18.60b 
De seers 18.70 18.90 18.70 18.90ax 
ey eee er aeatite 18.75n 
SHORT RIBS— 
CS 17.40 17.40 17.55b 
| ae 16.90 16.90 17.30b 
FRIDAY, JULY 2, 1926. 
Open. High. Low. Close. 
LARD— 
eer 16.87% 16.37% 16.27 Wax 
| Sa, ees es er ‘ . 16.42% 
Es: écexwe 16.67% 16.67% 16.52% 16.52%4b 
SS 16.65 16.65 16.50 16.52% 
hk ws ccdee 14.55 14.55 14.50 14.50ax 
CLEAR BELLIES— 
St thsekhs os owes <<ne 18.55n 
Ss fale ons athe vee eves cane 18.80b 
ni s> stbis boss pece sae 18.65n 
SHORT RIBS— 
ia ce 6 ie xan oye ken 17.70b 
er sais ee 17.50b 





H. G. S. 
Packing House White Paint 


Harry G. Sargent Paint Co. 
502 Mass. Ave., INDIANAPOLIS, IND. 











July 3, 1926. 


CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago packers 
for the week ending Thursday, July 1 
1926, with comparisons, were as follows: 





Week Cor. 

ending Prey. week, 

July 1. — 1925. 

gd eee 3,922 
Anglo-Amer, Prov. Co... 2,457 
oo 2 eee ee 5,100 
G. H. Hammond Co 4,432 
Morris & Co 2,538 
Wilson & Co 4,905 
Boyd-Lunham Co......... 4,192 
Western Pkg. & Prov. 6,300 
Roberts & Oake.......... 3,208 
oe 2 3,478 
Independent Packing * 0 1,438 
Brennan Packing Co..... 4,870 5,053 
Agar Packing Co........ 1,800 1 650 1,600 
WE Nine cbseks 3083 065 68,744 59,908 48,623 








CHICAGO RETAIL FRESH 
MEATS. 


Beef. 


Rib roast, heavy end.......... 25 22 12 








Rib roast, light end. 36 28 20 
Chuck roast . 26 20 14 
Steaks, round 45 35 20 
Steaks, sirloin, first cut........ 40 32 
Steaks, porterhouse ...... one & 37 25 
i ns cotciwenves sees 28 25 18 
a eee 20 18 12% 
Corned briskets, boneless 24 22 18 
Co a > aa 12 10 
Corned rumps, boneless 25 22 18 
Lamb. 

Good. Com. 
DNITONES. oso veckscesescaes 50 30 
DET ueth dude ceeds bad owas an wed 50 35 
DEE Sb tewenahstee orcas vicns os 20 15 
en nos a wewenews 25 25 
Chops, ribs and loin.......... 60 30 

Mutton. 

MN. scsSeeidnaganseeonscesan - 2 ae 
EY: sue hsb sab6s bob Wad odouans - »@ oe 
DE. wiessheas<aetews ‘ 16 . 
Chops, rib and loin...... ° - 35 











Loins, whole, 8@10 avg.. ..34 36 
Loins, whole, 10@12 avg .82 34 
Loins, whole, 12@14 avg “ 30 32 
— TOO, BS OG GER occ dics coccccccssene 30 
Cho, eaeenccceeces TETTTILTTTrTir rrr rrr . 85 40 
Shoulders 02be see cect.cosevecss ecccvccccce 25 
ns. CLE EL CLE T ETT ETT ee ceccccece 30 
— é 25 
MEE bb bsk ahs anpatas 14 
lan “ard, unrendered 14 
Hindquarters ...... oceecccecescesoscoecses 28 38 
Forequarters ....... ccccccccccccoscccocesone 24 
ere ccosteae 35 
BROGMG cccqvccecs ee 18 
Shoulders .. . 24 
Cutlets ...ccsscccrcces eee ° @50 
ee NN OD fn vicinces5064ba5e0ne cae @40 
Butchers’ Offal 
MER: a pessentnes Ce coccevcessencece Prreriy @ 6 
Pn Gt saseksdadawas ence 009043 04560006 . 3 
Bones, per 100 “1s gaged pen ecesenes ° 50 
— GKINS occ cccccccccccccccccccscccccece ° 15 
es 009 900000050000 weeccecsoecsecerses 13 
Me oaccee eoccccecccoccees occcceves ee 








Bbis. Sacks. 


Nitrite of Soda, 1. c. 1. Chicago...... sees 9% 
Double refined saltpetre, gran., l. c. l..... 6% 6% 
CEE: Saves skivschencdeeb cucastesssess 8 1% 
Double refined nitrate of soda, f. o. b. 
| i a ry ey ee 3% 8% 
Less than carloads, granulated......... 4% 
ND Ses écawsaind iv skadn odwesss ccuets 5% 5 
Kegs, 100@130 lbs., le more. 
Boric acid, in carloads, powdered, in bbls. 9 8% 
Crystal to powdered, in bbls., in 5-ton 
BONN OE PONE s boca cc cvsecccovreccecce - 9% 9% 
In bbls. in less than 5-ton lots......... 9% 10 
Borax, carloads, powdered, in bbls....... 5 4% 


In ton lots, gran. or powdered, in bbls. 5% 5 
Salt— 
Granulated, car lots, per ton, f.o.b. Chicago 


DEE - Sccndentennssuercadudtekedes<isassuusea $7.00 
Medium, car lots, per ton, f.0.b. Chicago, 
BOE. edcdnsdcnceesnd coeds ed oudsovk sadeuwac 9.10 


Rock, car lots, per ton, f. 0. b. Chicago...... 8.30 
Sugar— 
ge | ee a ae @4.35 
ames: wane: OO Msg ou's ce csesscsneracs @3.95 
Syrup, testing 63 and 65 combined sucrose 





and invert @31 

less (2%) seeeeeee- Noma 
Standard granulated f.o.b. refiners (2%)... @5.60 
Plantation granulated f.o.b. New Orleans... None 





ee tet hee | 


icine itn st iii a tm il i i ia aie ee, i Mamas acta tale ate ei I i in a i ee, 





July 3, 1926. 


Carcass Beef. 


Week ending 
July 3. 

Prime native steers.......... 17 @18% 
Good native steers.......... 15 17 
Medium steers. .....ccccccees 13 @16 
BG, MON ic as po 0nsesasien 13 @18 
SNE 0S sino 5:3 bu b.9.b4 4.003 Ks Ken's 10 @l4 
Hind quarters, choice....... 24 
Fore quarters, choice....... 15 

Beef Cuts. 

Steer Loins, No. 1........... @31 
eee SAE TOD, Bik isc ceceas @28 
Steer Short Loins, No. 1..... @40 
Steer Short Loins, No. 2.... @35 
Steer Loin Ends (hips) ae @23 
Steer Loin Ends, No. 2...... @23 
Ce IR 6S S asia oat 608 See @21 
Cow BROte TiS ssc ciccccccses @20 
Cow Loin Ends (hips)....... @l17 
oe Oe eee @21 
Steer. Mins, DO. FB. .2 cc sccsese @20 
2 @ a OG See @16 
ae rn @16 
Ss, "a, OY. ae @12 
Steer Rounds, No. 1......... 164%@17 

Steer Rounds, No. 2........ 16 @ 16% 
Steer Chucks, No. 1......... @12 

Steer Chucks, No. 2......... @11% 

Cow Rounds.......... ° @15%4 







Cow Chucks. 
Steer Plates 


Medium Plates @i1o0 
Briskets, No. 1 17 
Briskets, No. 2.. oe 13 
Steer Navel Bnds............ @ 8s 
Cow Navel Bnds............ 28 
Fore Shanks..........+esee0- @ 1% 
a BANKS. .cccccccsccccce 7% 
BONS ccccccccccccccssccccces 20 
Burp Loins, No. 1, boneless.. 50 
— Loins, No. 2.......... @45 
p Loins, No. 3........... 35 
Sirloin Butts, No. . cencccece 30 
Sirloin Butts, NO. 2..cccceee 25 
Sirloin Butts, No. 3......... 15 
Beef Tenderloins, No. 1...... 15 
Beef Tenderloins, Be. B. ccc 65 
Rump Butts......... seeccocce 18 
Flank Steaks............eee8 14 
Shoulder Clods............... 15 
Hanging Tenderloins........ ° 10 
Beef Products. 
Brains (per Ib.)........ er ante’ te 
Hearts ccccccccccccccccccses 
OE ssscbesesesssecacves 204932 
Sweetbreads ...........ee00% @382 
OST, MOE UD... ccccccwsses 5 @9 
Fresh Tripe, plain........... @4 
Preah Trips, Th. Ciccesecsees @ 6% 
FAVORED cadncrcccsiccocesacese 9%@13 
Kidneys, per Ib............. 10 @10% 
Veal. 
Choice Carcags .......cccccee 20 @21 
Good Carcass ....sccssvccece 15 @i19 
BOON MOUS occ ccccesvceves 20 @30 
Good) BOGS. ..ccseccccccccess 12 @l7 
Medium Backs...........++++ @l11 
Veal Products. 
Brains, GROd ....cccccscccccs rita +i 
Sweetbreads ............-05- 45 60 
Calf Livers... .cccccccccscces 382 @37 
Lamb. 
Cees TAR cic crarecesisee @31 
Medium Lamb .......csseces @29 
Choice Saddles..........+.+- @35 
Medium Saddles............- @33 
SE UME oc cee bank nese @25 
Medium Fores .............. @2 
Iamb Fries. per Ib......... ° 32 
Lamb Tongues, each......... 13 
Lamb Kidneys, per Ib........ 25 
Mutton, 
Heavy Sheep. .cceccccccscces @9 
BOGE TOO occ ccucessscsces @16 
ON Ae” ee ee @12 
Tight Saddles .....cccccsees @18s 
FRORWY DOGS oc ccccccccccges @ 8 
RAGE WOGOS oscccccctecccnces @14 
Mutton legs......cccccecccee @18 
I ED 6 66 0 bs we canes @20 
Mutton Stew. ..ccccsecsccces @12 
Sheep Tongues, each........ @13 
Sheep Heads, each.......... @10 
Fresh Pork, Etc. 
Peed TEGO. os <i cs cccceaucs @25 
Pork Loins, 8@10 Ibs. avg.. @29 
RRR ee ra @31 
DE. 546d ven eh neress ewes @29 
MER sah cade b'0e 640-09 60 hea < @i19 
Skinned Shoulders........... 191%4@20 
i en a 
es a 15 @i16 
TARE TAPE. 00s cccsccccscorvss 15 16 
WRG FAS occcccvcvccsccecces 15 16 
BEE  Savondsneesa0 deen vow @25 
HOCK cccccccccccccccccccces 15 
TD canapccccccccccecepeces 16 
Neck Bones. ......scsccscccs 5 @6 
BEE PIR os nc esis e009 ve bces @12 
Blip BOMOS....cccccsccccsccces @ 
BERGS BOMOS on ccssvcccccccce 15 
WT BOE occccccrcovsvccces 
Kidneys, Per ID. ..csccccsccs 10 11 
TAVCTS wccccccccccccccccccees 
BEGIOS cccccccccscccce ceevesé 174%@18 
DD. cacdctccsdvacetacesevoes 8 
BORED occcccccvesee eeesavese 9 
EE obec cbs celts cceeeeaee 10 


Cor. week, 
mon 


18 
z 


29 








64 
10% @12% 
@ 8 


31 


28 


16 
18 


21 


@19 
@i7j 
@26 

9 


@ 6 


THE NATIONAL PROVISIONER 


CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


DOMESTIC SAUSAGE. 


Fancy pork sausage, in 1-lb. carton....... 
Country style sausage, fresh in link 
Country style sausage, fresh in bulk....... 
Country style sausage, smoked............. 

OAL KMD TC, CPCB. oc ceccccccccccscccecs 
Frankfurts in pork —,. Sey eee “én 
traukiuris in sleep casings.............006. 
Bologna in beef bungs, chotee biweceveseuee 
Bologna in cloth, paraffined, choice........ 





Bologna in beef middles, choice............ @19% 
Liver suusage in hog DUNGS..........0e000. 23 
Liver sausage in beef rounds.............. 14 
WER CE Chics vi kann ate cuaceseoubeeand 16 
New England luncheon specialty........... @30 
Liberty luncheon specialty................. @24 
DAUMCEU LUNCMCUN BPUECIMILY......ccccccccces 17 
TOUS GRMN and ns'cc ce tadepcecetcecpcecs 25 
TROOE GRUBRBGs ccc ccccccccescccsecctcccees @19 
Poligh GRUGAZS ..cccccccccccccccccccess eece @19 
EE Va-ccheus soa SenbSesencesdabenssnees'e @ls 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs............. @54 
Cervelat, new condition, in hog bungs.... @24 
Cervelat, new condition, in beef middles.. @24 
BT al ee ee @27 
ME ah wiedendskeue deesesivabcnecteneeatt @32 
“ow ake ines oh hed eviews s.pundeaes @31 
Th OE, GIR cee cnccecncedaccvecs 50 
Tineso Salami, choice, in hog bungs....... @il 
B. C. Salami, new pe Fay Be edweee sn cnare @27 
Frisses, choice, in hog middles............ @4 
ME, UR INE seed c eakis As own eeenenes @58 
SUEY 5 hac Han acae soon sh 4ou ns ates War @4 
Mortadella, new condition................. @27 
IIT di ai6 <a Svtks Ce ara BES Oo Kies a We AeA Toe alors @60 
RORIE CEO MNES voc ews cccevseteceseaces a@48 
pe re ee Ore ne ere @52 
SAUSAGE IN OIL. 
Bologna style sausage in beef rounds— 
OM SL reer rr rr $7.00 
eT ee SSS ere rere 8.50 
Frankfurt style sausage in sheep casings— 
Benes CImS, BF OH CERES. oc ccccccccccccccaccees 8.50 
Re Se A BAO ow wowace esbeccaenccesss 10.00 
Frankfurt style sausage in pork casings— 
Gemall tine, 3 tO GFACS....ccccccccvcccccccsccs 7.50 
RODEO TIO, FW GRGGB oc dnccccesscvctvccises 9.50 
Smoked link sausage in pork casings— 
Small tins, 2 to Crate... .ccccccccccccscccccce 7.50 
Large tins, FE WIRED cc cccsccccvccccessoscces 9.00 
SAUSAGE MATERIALS. 
Regular pork trimmings.................0. @12% 
Special lean pork trimmings 21 @21\% 
Extra lean pork trimmings. @23 
Neck bone trimmings...... @16 
yy S. @ | Sree @12% 
TS 66 6 6:0:5:9 60:4 0.0 n'0'e 0b sb06 ee ned ber 7 @8 
Fancy boneless bull meat (heavy).......... 12% @13 
PIONCIOON GOUEES cc ccc ceccrerescvevosescees @11% 
SE | MCs a dvr aac cs ks nectes uns eeb.ee nee 10%@10% 
5 eee ree @10% 
BE: OR oe 8.8006 sds deeb yvse ss SNe ests @ 9 
MOOE CHOON, TUMOR. 06 oosccccciicconscze @10 
Dr. canner cows, 300 Ibs. and up.......... @ 8% 
De. Caeeers; S00 We: OBE Wiis cc cevecccecs @ 9% 
Dr. bologna bulls, 500-700 Ibs.............. 104%@10% 
NE AMEE pn ceacudnat bares civauxceenevencs 4%@ 5 
Cured pork tongues (can. trm.).........++ @18 


(These are prices to wholesalers, on material packed 


in new slack barrels for shipment.) 


SAUSAGE CASINGS. 
(F. 0. B. CHICAGO.) 
Beef rounds, domestic, 180 sets = tierce, 
POP Bt nc ccccccccccccccccces 
Beef rounds, “domestic, “140 sets" per “tierce, 
POE OE occ cece rcnccsawenssncasecssceicn 
= ruunds, export, 225 sets per tierce,, 
SE PPT or re Te Terrier ee 
Beet middies, 110 ay a tierce, per set 
= — No. 1, 400 pieces per tierce, 
als toon in : “400 ‘pieces per tierce, 
POE BRAG. oc ccc ccccwcsesvcccetccvcvceeses 
Beef Weasands, No. 1, per piece.......... 
Beef weasands, No. 2, per piece.. 
Beef bladders, small, per dozen. veecteveces 
beef bladders, medium, per dozen......... 
Beef bladders, large, per d0z........--s+e0+ 
Hog casings, medium, per bdl. 100 yds..... 
Hog casings, narrow, per Ib. 
Hog middies, without cap, per set.......... 
Hog middles, with cap, per set............ 
Hog bungs, export 
Hog bungs, large prime...........e+sseees 
Hog bungs, medium...........-++ee++ veeeee 
Hog bungs, small prime..........++++. eees 
ier DUNBS, NAILTOW......cccccccccccccccsees 
Hog stomachs, per plece.. 


@29 
@30c 


@32ec 
@1.50 


@22 


@15 
@il1 
‘ 


VINEGAR PICKLED PRODUCTS. 


Regular tripe, 200-Ib. Dbl.........--eeeeeeee 





Honeycomb tripe, 200-Ib. bb! 


Pocket honeycomb tripe, 200-1 oF 


Pork feet, Ib. Dbi...... 
Pork tongues, 200-Ib. bbl. 
Lamb tongues, long cut, 200-Ib. bbl 
Lamb tongues, short cut, 200-lb. bbl 







BARRELED PORK AND BEEF. 





Mess pork, regular.............+. 
Family back pork, 20 to 34 pieces 
Family back pork, 35 to 45 pieces. . é 
Clear back pork, 40 to 50 pieces............ 
Clear plate pork, 25 to 35 pieces.......... 
Clear plate pork, 35 to 45 pieces........... 


Brisket pork. .....ccccsccccecccssscssccces 
Bean pork......ccececesecseccecccccccsess 
Plate beef 2... ccccccsccccccscvccccscvesecses 
Extra plate beef, 200 Ib. bbis.........--.-- 
COOPERAGE. 

Ash pork barrels, black iron hoops. + ee 
Oak pork barrels, black iron hoops.... 1.90 
Ash pork barrels, galv. iron hoops.... 1.87% 
White oak ham tierces...........++++- 

Red oak lard tierces..........++eeee0+ 2.27% 
White oak lard tierces.......... seecee 2.47% 


$39.00 


49 


OLEOMARGARINE. 
Highest grade natural color animal fat mar- 







= in 1 lb. cartons, rolls or prints, 
OS OL eee ea 
White animal fat margarine in 1 Ib. car- 
tons, rolls or prints, f.o.b. Chicago........ @21% 
Nut margarine, 1 lb. cartons, f.o. vy Chicago. @22 
(su and 60 ib. solid packed tups, 
le per Ib less.) 
Pastry oleomargarine, 60-lb. tubs, f.0.b. Ohi- 
GRD: 0 cd cbincgdckdcecnecuevenseesubeseeueee @l7z 
DRY SALT MEATS. 
PG I WINE eo sé Sonie's easicws eden done @17i% 
MEANS NINE MEI o ois eins y daks ce sicaeicese @li\% 
Short clear middles, 60-Ib. avg............. @18% 
Clear bellies, 14@1G Ibe. ..... ccc cccccnces @19% 
Clear bellies, 18@20 Ibe... .....cccccccccecs @19 
Clear bellies, 256@)S0 Ibs. .... 2. cscccsecececs @ijT% 
OR ee er ere @18 
See ONE, NE EIR 58 bcc cc ccs seevoseces @17% 
WOE. ONE BEE POE ork occ sconces eceabane @RYy 
ee ee Le ee er ry @12% * 
Ue Gy SOND Ps Vewvcccccvecaun essten @13 
DUNNE Nisivig's cee pids.besncnaesdeciaune @14% 
WE Ck cdeandescusber ccbdpearnckssasiaver @13 
WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 lbs............ 36% 
Skinned hams, fancy, 16@18 Ibs............ b tetsg 
Standard regular hams, 12@16 lbs.......... 34% @35 
WI EE MI Ta cad be scdusd's nck page 23% 
Standard bacon, 4@8 Ibs............-see0e8 39 
Standard bacon, 10@12 Ibs..............06. 3414 
Standard bacon, pe rere 32% 
Standard bacon strips, 6@7 lbs............. 33 
amet hams, choice, skin on, surplus fat 
PAC COVENT WE OM Ee bea eee wes ps Shee e ae wie @5l1 
Cooked hams, choice, skinned, surplus fat 
esse ee tecees ses hehdacesat <a Ceen ened @52 
Crk hams, choice, skinless, surplus fat ase 
Cooked pienics, skinned; surplus fat off.... @36 
Cooked picnics, skin on; surplus fat off.... @35 
Cooked loin roll, smoked Lek denehoueelees @55 
ANIMAL OILS. 
Prime TasO GH. 6. cc ccccecssovssvessccvvvess T%G18% 
Extra winter strained. .......ccccccscecsesss 15 gt 5% 
GE TN GI nace cnc acccitccccoecneenen« %4@l1 
eS ee Serer eee n¥%@12 
Se oe rrrrerer erie rr ll @11% 
No. 2 lard oil ... 10% @11% 
Pure neatsfoot oil 5% @16 
Extra neatsfoot oil. 114%@12 
No. 1 neatsfoot oil. ll @11% 





Acidless tallow Ol]... ..cccccccccccccsvere @l11% 
LARD (Unrefined). 
Prime, steam cash tlerces.............e0es @16.10 
Prime, steam, 15.25 
‘Leaf raw ........ @15.00 
Neutral lard @18.00 
LARD (Refined). 
Pure lard, kettle rendered, per Ib., loose. . @16.25 
Pare lard, tlerees. <n acctvssdercoseciovecs @16.50 
Compound 2... ccscccccvcccccccesesessoece @16.00 
OLEO OIL AND STEARINE. 
Oleo Of], CXtFA.....cccccecccccesccccescccs 1384%@13 
QleO SOCK .ccccccccscccccccsccccccsvccees 124%@13 
Prime No. 1 ole0 Of). ....ccccccccccccccce 124%@12 
Prime No. 2 oleo Oil........+++++ evecee -12 12 
No. 8 O1GO Obl... .cccsesevenccccceses <<a 11 
Prime oleo stearine, edible; nominal....... 18 14 
TALLOWS AND GREASES. 
Edible tallow, under 2% acid, 45 titre. eet 
Prime packers tallow..........+eeeeeeeeeee ,@ 8% 


No. 1 tallow, basis 10% f.f.a., 42 titre. 8 w 84 
No. 2 tallow, basis 40% f.f.a., 40 titre... 6%@ 7% 
Choice white grease, max. 4% acid, loose, 

CO ic cis dcecentvendsccccennsvesachas 9%@ 9% 
TB-White grease, max., 8 
Yellow grease, 12-15 f.f.a..... 
Brown grease, 40 f.f.a..... 


VEGETABLE OILS. 
Crude cotton seed ofl—in tanks f.o.b. Val- 













ley points, NOM. ......ccccccscrseccceecs 4@13 
White, deodorized, in bblis., c.a.f. Chicago.16 @16% 
Yellow, deodorized, in bbis...........-..06+ 16 16% 
Soap stock, 50% f.f.a. basis, f.o.b. mills.. a 2% 
Corn oil in tanks, f.o.b. mills, nom, ...... 12% @13 
Soya bean oil, seller’s tanks, f.o.b. coast. .104%@11 
Cocoanut oil, seller’s tank, f.0.b. coast. . 94%4@10% 
Refined in bbls., c.a.f. Chicago, nom...... 18% @14% 

FERTILIZERS. 

Blood, unground and ground............. $ 4.25@ 4.50 
Hoofmeal ...cccccccccccsccccescessseecs 3.50@ 3.75 
Ground tankage, 10 to 12%.......6.++005 3.50@ 3.75 
Ground tankage, 6 to 99%... ....ceeeeeee 8.25@ 3.40 
Crushed and unground tankage . 8.15@ 3.50 
Ground raw bone per ton.... . 82 36. 

Ground steam bone per ton.. . 29.00@34.00 


Unground steam bone per ton.. ° 
Unground bone tankage per ton.......... 20. (00@25. 00 


HORNS, HOOFS AND BONES. 









No. 1 horns, 75 Ib. average, per on. . -$185. 200.00 
No, 2 —, 40 lb. average, per ton... .125.00@135.00 
No. ° 16. 100.00 
Hoofs, wiaek ‘and striped 50. 
Hoofs, white........... 70. 75.00 
tound shin bones, heavies........ 90.00@ 100.00 
Round shin bones, lights by | 65.00 
Heavy flats.... 50.00@ 55.00 
Light flats ....... 45. 50.00 
Thigh bones, heavies.....- 90.00@ 100,00 
Thigh bones, lights and m . 85. 90.00 
Buttock bones. .......ceeceseceeseseess 50.00@ 60.00 


Note—These em ‘apply, to PB .- a 
which must be assort 

cracks, hard and ean, oe A as ty ott ond bre mt 
Packed in double bags and carioad lots. nota 

on unselected stock will be found in ‘Packinghouse 
By-Products Markets’’ reports on another page. 
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Retail Section 


Straight Talks with Meat Retailers 
IX — Do Your Prices Follow the Wholesale Market? 


How closely do you follow the wholesale market with your prices, Mr. 


Retailer ? 


Of course you do not want to be changing your prices every day, and 
shifting them up and down with every fluctuation in wholesale cost. But do 
you follow these changes closely enough? 


If you don’t, you are taking unnecessary risks, says W. C. Davis, mar- 
keting specialist of the U. S. Bureau of Agricultural Economics. And too 
many dealers do not pay enough attention to this matter, he says. 

Read the following article, written by him for THE NATIONAL PROVISIONER. 
It will give you some good pointers on how it should be done. 


Wholesale and Retail Meat Prices 
By W. C. Davis 


This is the ninth article by Mr. Davis in 


this series of “Straight Talks.” The first 


appeared in the issue of Jan. 2, 1926; the second on Feb. 6; the third on Feb. 20; the fourth 
on March 27; the fifth on April 10; the sixth on April 24; the seventh on May 8; and the 


eighth on May 22. 


Many times during recent years we 
have been asked the question, “Is there 
any fixed relation between wholesale and 
retail prices of meat?” A question proba- 
bly more to the point would be “Do re- 
tail meat prices follow changes in whole- 
sale prices closely?:” 

To answer the question correctly in a 
general way we would be forced to reply 
in the negative. In all studies made by 
the Department of Agriculture in recent 
years it was found that to a very great 
extent retailers were slow to follow 
changes in wholesale cost of meats. 

Adjust Prices with Wholesale Costs. 

While retail prices of the various cuts 
of meats must of necessity be adjusted 
from time to time according to fluctuations 
in consumptive demand, there can be no 
possible justification for any marked de- 
gree of slowness in adjusting retail prices 
to major fluctuations in wholesale costs. 
Whether such adjustments involve an up- 
ward or downward movement the princi- 
ples are the same. 

Conditions in this respect show marked 
improvement over 10 years ago. But the 
percentage of retail meat dealers who give 
too little thought to the importance of 
automatically fitting their selling prices to 
wholesale costs is still far too great. 

No progressive retailer can afford to use 
lax methods in this respect. The meat re- 
tailers as well as all other merchants need 
to base their selling prices on what their 
products cost at wholesale plus, of course, 
their cost to operate and a_ reasonable 
profit. 

While slowness to increase retail prices 
on an advancing market imperils safety 
and continuity of operation, so does slow- 
ness to decrease prices on a declining mar- 
ket imperil volume and consequent loss of 
trade. The retailer needs both, and the 
modern and progressive retailer does not 
take the chance. 

Many Dealers Don’t Adjust Prices. 


The question “Do you follow changes in 


wholesale costs to determine retail 


prices?” propounded to retailers generally 
in the recent study made by the Depart- 
ment was often answered in the negative. 

Many claimed that frequent changes in 
retail prices had a bad effect on their cus- 
tomers and tended to increase dissatisfac- 
tion in the sale of meats. Even admitting 
that this could be true, is it good business 
to sell a product in such haphazard 
fashion? 

Such an admission could not be obtained 
from any modern progressive retail dis- 
tributor of meats. He knows the costs 
of the products handled over his counters. 
He knows also his cost to operate and ap- 
preciates the relation of volume of sales 





Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer? 

You are working in the dark 
if you do not! 

The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THE Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps: 

The National Provisioner, 
Old Colony Bldg., Chicago, Ill. 


Please send me copy of reprints on “Cut- 
ting Tests for Retailers.”’ 


Street ..... occcceecsecsccccsecoes eoccccee 


Clty ..cccccccccccccccccccccvevcccccscceces 


Enclosed find 6 cents in stamps. 





to his operating cost. All are essential 


_to his success. 


He, therefore, cannot afford to sacrifice 
volume by unnecessarily increasing prices 
any more than he could afford to sell his 
wares at a loss. Consequently he follows 
the market. 

Successful Retailer Follows the Market. 

These are all a part of the successful 
retailer’s code of business methods. In 
proportion as these principles are applied 
to retail meat merchandising generally, so 
will the inefficient engaged in the business 
be eliminated and the standard of retail- 
ing raised aécordingly. Safety in selling 
cannot be had on any other basis. 

There are many retailers who need to 
give serious consideration to this important 
phase of present-day merchandising. They 
cannot afford to hold prices at the peak 
on a declining market any more than they 
can afford not to increase prices on an ad- 
vancing market. 

The former means loss of customers be- 
cause of competition. The latter means 
financial loss on sales because of insuf- 
ficient margins. One is as important as 
the other, and both have a prominent 
place in the code of the successful meat 
retailer. 

{Another talk with retailers by Mr. Davis 
will appear in an early issue. Watch for it.] 





Tell This to Your Trade! 


Under this heading will appear infop- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 

















PANBOILED CORNED BEEF. 

Here is an unusual way of pfeparing 
corned beef that will delight the house- 
wife who wants “something different”: 

Slices of cold cooked corned beef or 
canned corned beef should be used. Place 
these in a hot pan, in butter or a sub- 
stitute, first sprinkling pepper over them, 
and cooking them on both sides until 
brown. 

There should be prepared 2 or 3 cups 
of mashed potatoes, mixed with %4 cup of 
grated horse radish, 1 teaspoon of dry 
mustard, 1 teaspoon of salt and 2 table- 
spoons of either vinegar or Worcester- 
shire sauce. 

Place the brown corned beef in the 
center of a hot platter, and put the potato 
mixture in the pan and heat quickly until 
slightly browned. Arrange at once in 
mounds at each end of the platter, and 
garnish with small gherkins. 

——~ fo - 

Stong’s Market has been opened at 8526 
Greenwood, Seattle, Wash., by Joe Stong. 

J. R. Eaton has sold a half interest in 
his meat market in Oroville, Wash., to L. 
Kirchan. 

Henry Bock & Son have purchased the 
Valley Market in Silverton, Ore. 

Chas. Folis has purchased the interest 
of Carl H. Mengedoht in the Follis Meat 
Market, 1912 N. 45th St., Seattle, Wash. 

The meat market of O. A. Brown in 
Quincy, Wash., has been burned. 

. J. Furrer has sold his meat business 
at 1671%4 Lombard street, Portland, Ore., 
to C. C. Barnett. 
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Meet the Meat Man 


Here’s where he tells you things that 
will help you to make more money. 














Just a Little Irish Repartee! 
By John C. Cutting, Director, Department of 
Retail Merchandising, Institute of 
American Meat Packers. 

“Hello, Michael,” said Dennis Cassidy, 
the packer salesman, as he gripped the 
hand of the proprietor of O’Toole’s Fancy 

Meat Market. 

“Right back at you,” chirped O’Toole, 
as he beamed at Cassidy. “’Tis a foine 
morning, Dennis, and I hope all your rab- 
bits die!” O’Toole read all the comic 
strips, you see. 

“That may all be,” replied Cassidy, “but 
give a thought to some meat to fill up 
that cooler of yours. You'll never. get 
your frock soiled dodging chucks and 
hind saddles in there.” Cassidy had a 
sharp tongue. “You usually have enough 
room in your box to use it as a summer 
resort for hot souls.” 


_ “You always have a-plenty to say, Cas- 

sidy,” said O’Toole, bristling at the men- 
tion of his empty box. 

“And you're willing to listen, too,” re- 
plied Cassidy. “Will you take notice my 
pencil is writing three hind saddles of 
veal, four rounds, three lambs, and—” 

“*Tis much liberty you’re taking,” said 
O'Toole. 

“Have you never seen the Stature it- 
self?” asked Cassidy. 

“Sure, an’ I haven’t,” O’Toole shot back, 
“but ’tis yourself I’m thinking carved it!” 
_“I disregard your ill-timed interrup- 
tions,” cut in Dennis, “and I’m ordering 
loins for you out of hogs that could cop 
ribbons at a stock show.” 

“Dennis, my boy, I wish you weren’t 
Irish, for then I could bawl you out. Sure, 
tis a lot I take from you!” 

“An’ if you weren’t Irish yourself, it’s 
less I'd give you,” answered the good- 
natured Harp. 

“Say, that makes me think! You re- 
member the last time you were in you 
told me about the way to write a collec- 
tion letter to slow-pay customers, and—” 

“The same I did,” replied Cassidy, “and 
what luck?” 

“Devil a lot,” chortled the dealer. “I 
got two checks this morning, and a letter 
from another, saying she would come in 
Saturday and settle with me.” 

“What do you mean, ‘Settle with you?’ 
Cash or a club?” 

“Have you got me down for two hams?” 
asked O’Toole. 

“Yes,” answered the suave Celt, “and 
four more, all 10@12 avg.” 

“You’re good, you are,” said O’Toole, 
admiring the salesman’s aggressiveness. 
“But listen, Dennis, do me this favor: 
Don’t ever pull that line of yours if my 
wife is in the store.” O’Toole was really 
pleading. 

“Be easy of mind, Michael, don’t fret. 
I'll behave!” Cassidy certainly could 
spread the oleo. “And I’m after sending 
you fifty pounds of ‘ready-to-serve’ meats 
with the rest of the order. You've got a 
fine-looking case there, and you ought to 
keep it well filled.” 

“Sure, Dennis, an’ it is a nice case. I’m 
thinking of getting one more like it.” 
O’Toole was really enthusiastic. 

“T’ll take your order myself and send it 
to the manufacturers,” answered Cassidy. 
“Just give me that initial payment and 
you'll have the case within a week.” 

“Sure, Cassidy, ‘tis no getting away 
from you!” 

“Well, good-bye Michael,” answered 
Cassidy, as he pushed through the door. 
“I’m sending you twenty-five pounds of 
‘franks’ also.” 
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“Heaven be praised,” shouted O’Toole, 
“are you in earnest?” 

“Nothin’ else but,” the salesman shot 
back. “Let’s call it a case of ‘Frank and 
Ernest.’ Yes?” 


{Another conversation between Cassidy and 
O Toole will appear on this page in an early 


issue.] 
ee 
NEWS OF THE RETAILERS. 


F. E. Dixon and Hubert Holt have pur- 
chased the meat market and grocery store 
of D. H. Hiney at Bartlesville, Okla. 

A. E. Scribner and Relton Smith will 
engage in the meat business in Farming- 
ton, N. M. 

Poole and Creber will open a meat mar- 
ket at Jefferson City, Mo. 

Mulvahill and Clark will open an up-to- 
date meat market at Palisade, Colo. 

The meat market of McKenny & 
Prather, Belvidere, Neb., was badly dam- 
aged by fire recently. 

M. M. Hull will engage in the meat busi- 
ness at Franklin, Neb. 

. R. Tamm has purchased the O. K. 
meat market at Montrose, Colo. 

Sam Moore will open a meat market in 
the Joe Wich store at Cuba, Kansas. 

J. O. Reeves has purchased the T. A. B. 
meat market at Salida, Colo., from Tref 
Beauregard. 

Roy Conyers will engage in the meat 
business at Helena, Okla. 

Minton & Wallace will open a> meat 
market at Snyder, Okla. 

The meat market of Frank Manzke, 
Vandalia, Mo., was recently damaged by 
fire to the extent of $7,000. 

John Vogel will open a meat market at 
Kenesaw, Neb. 

Cs McCormick has purchased the 
meat market at Waukomis, Okla. 

Oscar Priddy has purchased the meat 
market of R. D. Thomas at Kanapolis, 
Kansas. 

Ray Ivey has purchased the meat mar- 
ket of Wylie Brashear at Austin and 7th 
Sts., Plainview, Tex. 

Mrs. R. G. Skinner has purchased the 
City Market at Carrizozo, N. M. 

O. E. Drake has, reopened his meat 
market at Gravette, Mo. 

E. B. Bushman will open a meat market 
at 344 West Center St., Anaheim, Cal. 

Fire damaged the Columbia meat mar- 
ket, Reno, Nev., recently, to the extent of 
$750.00. The building is owned by John 
Avansino. 

D. C. Shamburg has purchased the City 
Market Watonga, Okla., from Bille Salle. 

The Russi Meat Market, Truckee, Cal., 
was badly damaged by fire recently. 

F. E. Lewis has recently purchased the 
City Market, Aultman St., Ely, Nev. 

Charles Lincoln has purchased the 
Hulse market at Waverly, Pa. 

The meat market of Jacob Snyder, 
Bowers, Pa., was badly damaged by fire 
recently. 

Richard Carney will open an up-to-date 
meat market in the Carney block, Hudson, 
N. Y 


John Toben will open a meat market in 
the Metz building at East Spring St., St. 
Mary’s Ohio. 

Welter and Rolfes will open a new meat 
market in the Richtmeyer Bldg., Marshall, 
Minn. 

W. Turnbom recently opened a meat 
market at Rindal, Minn. 

Rafferty & Week have installed a meat 
department in their store at Spring Valley, 

finn. 

Nick Peterson has purchased the meat 
business of Hans Mahlstedt at Schleswig, 


a. 

U. B. Helland recently purchased a meat 
market in Bottineau, ; 

Schwarz Brothers have sold their meat 
business at Jamestown, N. D., to H 
Rofle. 

E. H. Keenan & Son will open a meat 
market at Tuttle, N. D. 

J. L. Kaufmann contemplates opening a 
meat market at Anamosa, Ia. 

Fred Vorrath has purchased the City 
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Can You Answer 


the Most Important 
Questions in the Re- 4 
tail Meat Business? 


IF YOU PAY 14c for a side of beef, 
what should be the Selling price on 
Round, Sirloin or Chuck Steak or on 
any other cut so as to give you 25% 
GROSS PROFIT? (20% for overhead 
and 5% net profit.) 


CAN YOU ANSWER THIS COR- 
RECTLY? 


Let the Retailer Ready Reference 
answer it for you—take guess work 
out of your business—sell at Right 
Prices and know what you are doing. 


The Retailer Ready Reference 
Charts show practically all cuts of 
meats in 81 charts, all figured. out as 
to different percentages, costs and at 
a selling price to yield 25% on the 
sales price and on the cost price, and 
besides the total is also given. 


All Figured Out for You 


It has required years of compiling 
by an experienced practical retailer. 
Although cuts and percentages vary 
as to locality, grade of meat or method 
of cutting, the total result should not 
vary. 


By using these 81 charts in your 
business you will discover that it is 
profitable to use a pencil once in a 
while instead of knife and cleaver. 

The price of these 31 charts is so 
low that you can’t afford not to have 
them. 


Sent anywhere upon receipt 
of $5.00 


For sale by 


THE NATIONAL PROVISIONER 


Chicago, Il. 


Old Colony Bldg. 











Meat Market, Bridgewater, Ia., from his 
brother George. 

Wm. Weisbrod, Jr., will shortly open a 
meat market at Montevidio, Minn. 

John F. Wormet has purchased the meat 
business of J. H. Horn at Birchwood, Wis. 

C. M. Hanson will open a meat market 
at 214 Main St., Ames, Ia. 

Richard F. Beier will engage in the meat 
business at Beardsley, Minn. 

Elitze A. Brown will open a meat mar- 
ket at Littleton, Ia. 

August Bunn has purchased the Kronzer 
Market, Berlin, Wis. 

Fred Nicholson has purchased the 
Palace Meat Market at Oxford, Nebr. 

Edward Amen has purchased the Main 
Street meat market at Wabasha, Minn. 

Jim Gamoke and Wm. Zastro will open 
a meat market in the John J. Feltes Bldg., 
Arcadia, Wis. 

Wayne Glover contemplates installing a 
meat department in his store at Lingle, 
Wyo. 

The Ironton Meat and Grocery store, 
Ironton, Minn., was recently damaged by 
fire to the extent of $1,000. 
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New York Section 


Among the Master Butchers 


Report of the convention of the State 
Association, resignation of George Kramer 
as president of the Branch, compensation 
insurance, Sunday closings and the ice sit- 
uation were some of the topics taken up 
and discussed at the meeting of Ye Olde 
New York Branch, New York State Asso- 
ciation of Retail Meat Dealers, on Tues- 
day evening of this week. 

With reference to compensation insur- 
ance it was pointed out that nearly 70% 
of the accidents were caused by meat 
choppers, and an earnest request was made 
to all members that they safeguard their 
employes by using guards in an attempt 
to lessen this hazard. It was shown that 
risks in the wholesale meat business were 
becoming smaller while those in the retail 
were increasing. Members of compensa- 
tion insurance companies realize that the 
more accidents the greater will be the 
premium. 

Complaints about the opening of butch- 
ers shops on Sunday were turned over to 
the new Sabbath Law Enforcement Com- 
mittee. 

There was an interesting talk by the 
representative of an independent ice com- 
pany. In this connection the general feel- 
ing seems to be that prices are easing up, 
probably due to the recent investigations 
in Brooklyn courts. 

President George Kramer made a report 
on the recent convention, outlining some 
of the plans for future activities. He 
stated that a meeting of the board of 
directors will be held shortly, at which 
time important matters are to be dis- 
cussed. 

Following Mr. Kramer’s oft-repeated as- 
sertion that he would not hold more than 
one presidency at a time, his resignation 
as president of the Branch when elected 
president of the State Association at Syra- 
cuse was accepted. This acceptance auto- 
matically makes Herman Kirschbaum, 
who has been first vice-president of the 
Branch for many years, and an active 
member since its formation, president of 
Ye Olde New York Branch for the re- 
mainder of the term. During July and 
August the Branch will hold but one meet- 
ing each month. 

Due to the illness of President William 
Helling on last Thursday evening, when 
the Brooklyn Branch of the New York 
State Association of Retail Meat Dealers 
held their regular meeting, Frank Burck, 
probably the oldest member from point of 
years of activity in the branch, presided. 
Reports were made on the convention of 
the state association at Syracuse and other 
matters of importance were discussed. The 
financial report showed such a substantial 
surplus that it was decided to place part 
of it in a savings account at interest. 

The Bronx Branch of the New York 
State Association of Retail Meat Dealers 
will hold but one meeting each during 
July and August. The first will be held on 
July 14th in the regular meeting rooms. 


Eleanor Hembdt, the youngest daughter 
of Mr. and Mrs. Charles Hembdt, just 
past her fifteenth birthday, graduated with 
honors on Thursday evening of last week 
from the Julia Richmond Commercial 
High School. Eleanor is a very happy 
little girl and much elated over all the 
surprises that were showered upon her. 
Wednesday was Class Day, and following 
the usual custom gifts were presented to 
the faculty, but unusual to any student was 
the presentation to Eleanor of a beautiful 
cabinet of writing paper. In addition to 


her Arista and regular diploma, Eleanor 
also received a scholarship for having the 
highest marks for her entire term. She 
was also the recipient of many beautiful 
gifts from relatives and friends. 


Mrs. Theodore Meyer, of Brooklyn, 
celebrated her birthday on Wednesday of 
last week by attending the banquet of the 
State Association in Syracuse. 


Talking about banquets, the one at Syra- 
cuse was unique in every respect. ‘Jo 
begin with it started early, giving plenty 
of time for dancing. Then the innovation 
by toastmaster E. G. Coe of calling on 
the ladies first, and not one of them got 
away from him. And he didn’t miss many 
of the men either. His long acquaintance 
with the people in his own town made it 
possible for Mr. Coe to call many by 
their first names, giving the affair the tone 
of a home-town party, which resulted in 
everyone having a wonderful time. 

mS ers 
NEW YORK NEWS NOTES. 


H. Moser, of the poultry department, 
central office of Swift & Company, New 
York City, was married on Saturday, June 
26, to Miss Adele Schulze. 


The following is a report of the New 
York City Health Department of the num- 
ber of pounds of meat, fish, poultry and 
game seized and destroyed in the City of 
New York during the weeks’ ending June 
19, 1926: Meat—Manhattan, 18  Ibs.; 
Brooklyn, 5 lbs.; total, 23 lbs. Fish— 
Manhattan, 4 Ibs.; Brooklyn, 10 lbs.; total, 
14 Ibs. Poultry ‘and Game—Brooklyn, 5 
Ibs. 

V. Hechler, father of Valentine Hechler 
of Wilson & Company’s lard sales depart- 
ment, New York City, died on June 18 in 





Keep Your Books 
Right 


Payment of income tax by the 
business man is something that 
cannot be avoided. 


In making income tax sched- 
ules much good temper has 
been spoiled, many good dollars 
have been -wasted, much in- 
justice has been done. 


All because it was too much 
trouble to keep records! 


If a business is worth having 
it is worth knowing about. 


It is necessary to know how 
things are going from one period 
to another; the amount of stock 
on hand; how much depreciation 
is being suffered from year to 
year. 


These and many other equally 
important matters are taken care 
of in properly kept records. 

If such records are not kept, 
you can’t begin too soon. 


Good suggestions for both packer 
and retailer bookkeeping practices can 
be secured by subscribers upon appli- 
cation to THE NATIONAL PRO- 
VISIONER, Old Colony Bldg., Chicago, 
enclosing a 2c stamp. 











Richmond, Va. Mr. Hechler, Sr., was 8&8 
years of age and celebrated his golden 
wedding anniversary a short while ago. 
The sympathies of the Wilson organiza- 
tion were extended to Mr. Hechler in his 
bereavement. 


T. C. Purdy, manager of Wilson & Com- 
pany’s Stamford, Conn., branch, had a seri- 
ous accident to one of his eyes during the 
past week, caused by a piece of wire. Mr. 
Purdy is in the hospital awaiting the re- 
sults of an operation to determine whether 
the accident will cost him the sight of his 
eye. However, the last reports from the 
sick room are favorable. 


Following is a report of the New York 
City Health Department of the number of 
pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending June 26, 
1926: Meat.—Manhattan, 12,016 Ibs.; 
Brooklyn, 1 Ib.; total, 12,017 lbs. Fish.— 


Manhattan, 340 lbs.; Brooklyn, 3 Ibs.; total, 
343 Ibs. Poultry and Game.—Manhattan, 
7 lbs.; Brooklyn, 0. 


The Amalgamated Hotel and Restau- 
rant Supply Creditmen’s Association will 
hold their next meeting on July 11th in 
the building of the New York Creditmen’s 
Association. The officers and members 
extend a cordial invitation to any dealer 
catering to the hotel and restaurant trade 
who is not a member to attend the meet- 
ing. The association is growing rapidly 
and counts among its members all the 
large houses in the various lines catering 
to this industry. 

eee eee 
SHORE DINNER OF THE U. D. B. Co. 


Members of the selling, operating and 
accounting departments of the United 
Dressed Beef Company gave a shore din- 
ner at Tappan’s on June 3rd. The party 
proceeded by bus to Sheepshead Bay 
where the dinner was held, which was en- 
joyed by all. After the dinner the party 
went to Coney Island and spent the re- 
mainder of the evening at Steeplechase 
Park. 

President Walter Blumenthal and his 
son Pam were among the gathering and 
enjoyed the pleasure of the crowd. After 
a most enjoyable evening the party re- 
turned home by bus. 

Among those present were the follow- 
ing: Walter Blumenthal, Jos. A. Bear, 
Pam Blumenthal, Dennis A. Harrington, 
Daniel J. Harrington, John Fisher, Ben- 
jamin Straus, Louis R. Stern, Irving 
Levinson, I. Israelson, E. A. Schmidlein, 
ee fs Stern, Sam Retsky, Abe. Schiff, F. 
Poehlman, ‘Chas. Sawyer, J. Adelsdorfer, 
M. J. Gorey, Chas. Miller, S. Half, An- 
drew Natale, Meyer Cohen, H. L. Sayles, 
J. J. Cook, R. Vinegrad, Harry Levine, 
H.C. Richter, H. G. Rosenberger, Grover 
Morgan, Fred Eintracht, Arthur Ein- 
tracht, and Sam Frank. 

ie ci 


KERN OCCUPIES NEW PLANT. 

George Kern, Inc., have completed the 
moving of their storage stocks, cured 
meats and supplies, as well as machinery, 
to their new plant at 40th Street and 11th 
Avenue, New York City. The entire plant 
is functioning in every department and 
operations are back to normalcy after a 
moving period that took four weeks to 
complete. A contract has been awarded 
for the erection of a two story building 
to occupy the unfilled triangle on the 
northern end of the property between 
40th and 41st Street. This building is to 
be used as a cooperage and dry storage 
warehouse. 
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The Peppercorn and Diamond Brand Butchers Cutlery 


TRADE MARK The World is flooded with Cheap imitations of Butchers’ Knives, many of which Established 
are of very little use for the purposes for which they are made. Those that pay 
® > and wear, giving the greatest satisfaction to the user, are those made from 1750. 
THE BEST THEN. 
9 anne 
eerrercornn | JOHN WILSON’S World-RenownedDoubleShearSteel = =, 55, 
gs So ga Which are all Hand Forged and all the modern means of production being observed. THE BEST HOW 


They have stood the test for 176 years and the demand is greater than ever. 





























. H. BOKER & Co., Inc., : 
Works : Sycamore Street, SHEFFIELD, England. Agents : ™ 8OXER & 0. Ine. Duane Street, NEW YORK, 
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For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.6G. BELL CO. 


BOSTON MASS. 
UT 


Sausage trimmings are high! 


GRIFFITH’S PROCESSED FLOUR 
with 350% absorption will increase 
yield and help you make a profit 


Thoroughly Cooked 
No Souring 
A Wonderful Binder 


PUTT 


Warehouse Stocks in 28 Cities 
THE GRIFFITH LABORATORIES 
4103 S. La Salle St. Chicago, Ill. 
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IMITATION MEATS 


A. C. Wicke Mfg. Co. " 





Reliable Butcher Fixtures and Supplies _ perfeet 
Special attention given to cork and cement refrigerators \% ee 
Cold storage installations and complete market equipment detail 
NEW YORK CITY i 
Balesrooms: mate East 10bnd St Bronx Branch REPRODUCTIONS | co. 








8t. 
207 East 48rd St. Phone Atwater 0880 for all Branches 739 Brook Ave. 15 Walker St. 








In Spices, too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. Philadelphia, Pa. 


Importers SPICES Grinders 


Butchers Mills Brand 


40 years reputation among packers for quality 














Classified Advertisements will be found on pages 62 and 63 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 

10.25@10.65 
3.25@ 4.60 
6.40@ 6.80 


Cows, canners and cutters 
Bulls, bologna 


Calves, choice 
Calves, culls, per 100 lbs 


LIVE SHEEP AND LAMBS. 


@16.00 
8.00@ 3.50 


Spring lambs, top 
Sheep, culls 


LIVE HOGS. 


DRT SS rund se cdswbedopdicetece couse 15 @15.25 
medium 15.15@15.25 
160 lbs. 

Hogs, 140 Ibs 

Pigs, under 80 pounds 

Roughs 

Good Roughs 


Hogs, 
Hogs, 
Hogs, 


Hogs, 
Hogs, 
Hogs, 
Pigs, 
Pigs, 


heavy / @22 

180 Ibs. @23 

160 @23% 
80 Ibs @24% 
under 140 Ibs @23% 


DRESSED BEEF. 
CITY DRESSED. 
Choice, native, heavy 
Choice, native, light 
Native, common to fair 


WESTERN DRESSED BEEF. 
Native steers, 6G00@S800 Ibs.............4++ 
Native choice yearlings, 400@600 Ibs 
Western steers, 600@800 Ibs............... 
Texas steers, 400@600 lbs 
Good to choice heifers.............sseeeees 154@16% 
Good to choice cows 
Common to fair cows 
Fresh bologna bulls ... 


BEEF CUTS. 


@19 
@19 
@17% 


@17 


20 

18 

30 @32 
26 @28 
24 @25 
21% @24 
hinds and ribs 2 20 @21 
hinds and ribs ( 19 @19% 
rounds @18 17 @18 
arto irked 2 cians 17 @18 
DOORS coc ccpcievscass @16 
13 @14 
12 @138 
No. @ll 
Bolognas 124%@13 
Rolls, reg., 6@8 lbs. avg 22 @23 
Rolls, reg., 4@6 lbs. avg 17 @18 
Tenderloins, 4@5 lbs. 60 @70 
Tenderloins, 5@6 lbs. avg...... sesbsosyctal 80 @90 
Shoulder clods ...........s.e.e00+ bScesoose @11 


DRESSED CALVES. 


OMe Wis HO toe 


@23 
@20 
@18 
@15 


DRESSED SHEEP AND LAMBS. 


@31 
27 @28 
OD MRD a's dew < bop <d0 ce dpnnavecd 23 @26 
Sheep, choice 15 @17 
Sheep, medium to good 13 @14 
Sheep, ll @12 


SMOKED MEATS. 


8@10 Ibs. 
Hams, 10@12 Ibs. 
Hams, 12@14 Ibs. 
Picnics, 4@6 Ibs. avg 
Picnics, 6@8 lbs. avg 
Rollettes, 6@8 lbs. avg 
Beef, tongue, 


Lambs, choice, 


Lambs, 


Hams, 


Bacon, boneless, city 
Pickled bellies, 10@1i2 Ibs. avg. 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lbs. avg.29 
Pork tenderloins, fresh............++. eaeew 
Pork tenderloins, frozen 

Shoulders, city, 10@12 Ibs. avg 

Shoulders, Western, 10@12 Ibs. 

Butts, boneless, Western 

Butts, regular, Western 

Hams, city, fresh, 6@10 lbs. avg 

Hams, Western, fresh, 10@12 Ibs. avg 
Picnic hams, Western, fresh, 6@8 lbs. avg. = 


@31 
@32 
@32 
@21 
@25 
@16 
@17 
@l7 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 Ibs. 


Striped hoofs, per ton 
White hoofs, per ton 
Thigh bones, avg. 85 to 90 Ibs., per 


Horns, avg. 7% oz. 
Horns, avg. 7% oz. 
Horns, avg. 7% oz. 


and over, No. 1s. ..300.00@325.00 
and over, No. 28. ..250.00@275.00 
and over, No. 3s. ..200.00@225.00 


FANCY MEATS. 


@28e 
@35e 
@70c 

1.00 
@16c 
@ & 
@20c 
@12¢ 
@10c 
@20c 
@10c 


BUTCHERS’ FAT. 


Shop fat @ 2% 
Breast fat @4 
Edible suet @ 6 
Cond. suet @ 4% 
@20 


untrimmed. 
e. trim’d.30 


Fresh steer tongues, 
Yresh steer tongues, 1. 
Sweetbreads, 
Sweetbreads, 

Beef kidneys 

Mutton kidneys 
Livers, beef 


a pound 
a pound 
a pound 
a pair 
a pound 
each 

a pound 
a pound 
a pound 
a pound 
a pair 


Beef hanging tenders 
Lamb fries 


SPICES. 

Whole. Ground. 

Pepper, 3914 
Pepper, 30 
Pepper. Cay 19 
Pepper, < 21 
Allspice t 18 
Cinnamon 16 
Coriander 9 
33 
20 
1.25 
54 


GREEN CALFSKINS. 
Kip. H kip. 


5-9 9%4-12% 12%-14 14-18 18 up 
Prime No. 1 Veals. .18 2.00 2.05 2.25 8.00 
Prime No. 2 Veals.. 1.80 1.80 2.00 2.75 
Buttermilk No. 1... 1.65 1.70 1.90 
Buttermilk No. 2... 1.45 1.45 1.65 
Branded grubby.... 1.05 1.05 1.25 
Number 3 At Value 


CURING MATERIALS. 


1.55 


In lots of less than 25 bbis.: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal.. 
Double refined large crystal saltpetre.... 
Double refined nitrate soda, granulated. . 
In 25 barrel lots 
Double refined saltpetre, granulated.... 
Double refined saltpetre, small crystal... 7%c 
Double refined saltpetre, large crystal.... 8i%4c 
Double refined nitrate soda, granulated... 4c 
Carload lots: 
Double refined saltpetre, granulated 6¢ 
Double refined nitrate soda, granulated.. 3%c 


DRESSED POULTRY. 
FRESH KILLED. 
Fowls—fresh—dry packed—12 to box: 
Western, 60 to 65 Ibs. to dozen, Ib...... 32 @33 
Western, 55 to 59 Ibs. to dozen, 31 @32 
Western, 43 to 47 Ibs. to dozen, --29 @30 
Western, 36 to 42 Ibs. to dozen, 28 @29 
Western, 30 to 35 Ibs. to dozen, 27 @28 
Fowls—fresh—dry packed—prime to fcy.—12 to box: 
Western, 60 to 65 lbs. to dozen, Ib 


Bbls. 
64ec 
Te 
8c 
4%c 


6%e 


July 3, 


Western, 43 to 47 lbs. to dozen, lb 
Western, 36 to 42 lbs. to dozen, lb 
Western, 30 to 35 lbs. to dozen, lb 


Fowls—frozen—dry picked—barrels—prime 
Western, 60 to 65 Ibs., 
Western, 55 to 59 lbs., 
Western, 43 to 47 lbs., Ib 
Western, 30 to 35 Ibs., Ib 
Under 30 Ibs. to dozen 


Ducks— 
Long Islands, No. 1, bbls 


Squabs— 
Prime, white, per Ib. 
Prime, dark, per dozen...............+. 


LIVE POULTRY. 


Ducks, via freight or express 

Geese, swan, via freight or express 
Pigeons, per pair, via freight or express.. 
Guineas, per pair, via freight or express. . 


BUTTER. 
Creamery, extras (92 score)........++-0++ 
Creamery firsts (90 to 91 score) 


Creamery, 
Creamery, lower grades 


EGGS. 


@26 


~ 


55@ . 
2.50@3.50 


@41 
%@40% 


GROOMED. 6c cc ceca scvesecvisscvass Po ly @36% 
34 @35 


Extras, per GOzen....cccccccccccccsccecess 321%4@33% 


Extra firsts 


Checks 


@32 
@30% 
@27% 


FERTILIZER MATERIALS. 


BASIS NEW YORK DELIVERY. 


Ammoniates. 


Ammonium sulphate, bulk, f.o.b. works, 
per 100 Ibs. 

Auunonium sulphate, ‘double ‘bags, ‘per “100 
Ibs., f.a.s. New York 

Blood, dried 15-16% per unit 

Fish scrap, dried 11% ammonia, 15% B 
P. L., bulk, f.o.b. fish factory 

Fish guano, Seaten, 13@14% 
10% B. P. 


, 


“ scrap, nate * em, as 
Pe as ry 


f.o.b. fish facto 
Bie Nitrate, in bags, 100 lbs. spot 
Soda Nitrate, in bags, Late July 


Tankage. ground, 10% ammonia, 
B. P. L. bulk 


Tankage, unground, 9@10% ammonia 


Phosphates. 


a meal, steamed, 3 and ” bags, per 
on 


Bone meal, raw, 4% and 50 bags, 


pio phosphate, bulk, f.o.b. Baltimore, per 
ton, 16% flat 


Manure salt, 20% bulk, per ton 
Kalnit, 12.4% bulk, per ton 
Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per 


ee tae 
BUTTER AT FOUR 


Wholesale prices of 92 


@2.50 


@2.55 
@3.75 


* 3.80@ 10c 


3.50@ 500 


@2.45 
@2.33 


@36.50 
@ 9.60 


@11.00 
@ 8.00 
@32.50 
@43.00 


MARKETS. 


score butter at 


Chicago, New York, Boston and Philadel- 
phia for the week ending June 24, 1926: 
June 18 19 21 23 23 24 


Chicago ......38% 38% 


New York....40% 41 41 ho ae 
Boston .......41% 41% 41% A 41 
Philadelphia .42 42 42 2 
Wholesale prices of carlots—fre 
tralized butter—90 score at Chicag 


38% 38% 38% 30% 


891% 39% 


38% 3 39 39 


% 41% 
4114 


42% 421% 


sh 
oO. 


cen- 


3914 


Receipts of butter by cities (tubs): 


This 
week, 
Chicago .. 64,874 
New York... 77, 946 
Boston 
Philadelphia 


Last 
week. 
60,567 
73,053 
24,282 


Last 
year. 
72,753 1,5 
68,774 1, 
30,108 
26, 064 21,845 


Total ....199,752 


Cold storage 


In Out 
June 24. June 24. 
Chicago . 821,700 51,710 
New York... 307,636 25,898 
Boston 290,561 13,510 
Philadelphia 152,022 13,162 


On hand 
June 25. 
17,563,371 
10,465,608 
§, 146,116 

4,255,057 
104,280 37,430,152 


Total ..... 1,071,928 


—Since Jan. 1— 
1926 

97,077 
728,842 
578,831 
17,395 533,423 


175,297 193,480 4,438,173 
movement (lbs.): 


1, oy 574 


459, 298 
4,240,399 


Same 
week day 
last year. 
13,164,826° 
6,014,235 
4,902,984 
2,878,221 


26,968, 266 








